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THE 
NEW COOKERY BOOK. 


CHAPTER I. 
INTRODUCTION. 


N the art of Cookery it is well known that we are stigma- 

tized by our lively and accomplished neighbours beyond 

the Channel. They believe that no amount of instruction 

and experience could make an English woman-cook produce 

a perfect dish, What is wanting is a question difficult to 
answer. 

We know that a cook must have genius, or she will feel no 
interest in her art; cleanliness, or her cookery will be poison ; 
method, or she will never reach the right conclusion ; and, above 
all, she must have the accuracy of a scholastic critic, or her 
quantities will be false, and the harmony of her composition 
imperfect. But why should not an English cook, in addition 
to her experience, feel the enthusiasm for her art, observe 
the nice points, and acquire the delicacy of manipulation so 
conspicuous in the French cook? Why should not a quick, 
resolute Englishwoman succeed in attaining the respectable 
position and ample remuneration that the French chef-de- 
cuisine can always command ? 

Throughout this country there is a general complaint of the 
difficulty in obtaining a really good cook, and yet no other 
servant obtains such high wages. We would impress on all 
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young women the great advantage of cultivating a taste for an 
art which is not only pleasant, but decidedly profitable. 

Cookery is a certain science, and certain combinations must 
inevitably produce the desired results ; therefore, in opposition 
to the usual directions of Cookery Books, we object to a cook 
who would regulate the flavour of her dishes by her own taste; 
this arbitrary measure being offensive to delicacy and opposed 
to reason. What can be expected to be the result of such 
directions as ‘a squeeze of lemon,” or “a good deal” of salt 
or sugar ; thus leaving the whole nicety of the point of success 
to the caprice of the cook’s palate ? 

As well might a musical performer change some passage in 
the music of a great composer, and thereby destroy the 
harmony, as a cook alter a condiment, or leave it out, or 
throw in more water, and thereby ruin the tried receipt of a 
good artist ; yet still declaring she did it “ by the book.” 

The great art of cookery is to preserve the juices and 
flavour of the meat, and at the same time to render it agree- 
able to the taste, sight, and smell, easy of digestion, and 
nourishing to the system. ‘This can only be effected by the 
nice attentions to the undertaking which spring from a 
thorough devotion to the duties of the art, the accuracy of 
preparation, the regular process, and the exact time of cook- 
ing. An unskilful or careless woman puts down the joint to 
roast, or into the pot to boil, and then leaves it to cook itself, 
—an error never committed by an intelligent and well-trained 
cook. 

It is this training, as far as counsel can accomplish it, that 
we desire to aid and direct in a work which we trust may not 
be found uncalled for, even among the many good Cookery 
Books extant. We have seen a cook confused with the per- 
plexing references of one excellent writer, puzzled with the 
profound science of a second, and wearied with the diffuse 
verbiage of a third ; and we have believed that there is room 
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for a complete manual of cookery, embracing every subject, 
written ina style to be comprehended by the unlearned reader, 
and containing only those receipts which are practicable and 
have invariably been tested. We cannot assert with Dr. 
Kitchener, that we have eaten of every receipt in our book, 
but we can vouch that every one has been tried and found 
excellent. And as we wish each receipt to stand by itself 
perfect, we make no apology for the repetitions which must 
necessarily occur, in order that each should be thoroughly 
useful and clearly understood either by the unlearned cook 
or the active mistress of the family. 

For, though it is not desirable, or even possible, that every 
lady at the head of a family should be practically a cook, yet 
it is almost a necessity that she should have some knowledge 
of an art so intimately connected with the pleasure, the comfort, 
and even the health of society. The object of cookery is not 
only to preserve life, but to make life useful and happy, by 
preserving that state of health which enables man to reason, to 
act, and to accomplish the purposes of his being. It is now 
well ascertained that a large proportion of the fatal diseases of 
England arise from eating ill-cooked or ill-assorted viands. An 
Englishman in the middle class of life thinks he is living hand- 
somely and economically when he has every day a single 
joint, fresh cooked, served on his table, regardless whether it 
be over-roasted or under-boiled. On this he makes a hearty 
dinner, and imposes on his distressed stomach more work 
than it is able to perform without injury to the system. The 
physician directs his patient to live on certain diet suitable to 
his ailments; but unless the physician can secure this diet 
being prepared according to the certain rules of the art, he 
might as well have prescribed poison to his patient. The chop 
or the steak may be served greasy and indigestible, the plain 
pudding may be heavy and disgusting, even the simple barley 
water or lemonade may, by negligence, be nauseating rather 
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than refreshing; yet in many cases the convalescence of a 
patient actually depends on carefully-prepared wholesome 
and tempting viands. : 

There is more mischief in economy of time than in economy 
of material. In the French cuisine every operation of cookery * 
is done leisurely, whether it be in the peasant's cottage, where 
the fot-au-feu stands on the hob from the hour of rising to that 
of dinner; or in the nobleman’s steam-kitchen, where the cook 
does not think an hour ill spent in making a perfect gravy. If 
you can afford to keep a cook, afford her also time to accom- 
plish her duties unhurried and undisturbed. The invaluable 
maxim, “ Whatever is worth doing, is worth doing well,” applies 
particularly to cookery; for an ill-boiled potato will destroy 
the harmony of the best-ordered dinner. 
But we will proceed to consider the case of the mistress of 
a family in moderate circumstances, whom prudence or 
necessity obliges to cook her own dinner. To her we would 
give this counsel :—Be careful that you distinguish between true 
and false economy ; be careful that you do not augment the 
bill of the doctor by lessening that of the butcher; be certain 
that time saved is not health lost. Let it be your first care 
that you provide good meat ; and next, that this meat be well 
cooked. <n hour before breakfast in the morning, an hour or 
two subtracted from the less important pursuits of visiting, or 
even of needlework—a careful division and arrangement of 
time—will enable a thoughtful and sensible manager to prepare 
neat and wholesome viands for her family without more cost 
than the coarse hard-boiled beef and unsavoury puddings of 
the over-thrifty housewife. Again, when there are young 
daughters, the kitchen becomes an academy where the mother 
may happily teach them valuable lessons in a science calcu- 
lated to make their future home a home of happiness. 
For instance, pickles and preserves should always be home. 
made, recent investigations having shown the danger of using 


INTRODUCTION. 5 


these articles when made up for sale. Such delicate prepara- 
tions of cookery, which are in fact experiments in ehemistry, 
may profitably employ, amuse, and improve young ladies, with- 
out flinging them back into the sober and undemonstrative 
monotony of the life of the housekeeping ladies of the last 
*century. And, unless her position in society raises her far 
above the fitness of such occupation, we see no degradation in 
“every lady” being “ her own confectioner.” 

We must venture to allude to another error of parsimony or 
negligence, too common in families,—the sameness of dinners. 
A variation of diet is not only strictly enjoined by the rules 
of health, but is agreeable to the palate. A little exercise 
of ingenuity, an effort to make new arrangements and new 
combinations, will afford satisfaction and comfort. It has 
been observed that where you find always on certain days 
certain dishes, always cooked in the same manner, you may 
reasonably expect to find the lady of the house indolent 
or parsimonious, the gentleman discontented, and probably 
both a little dyspeptic. 

It is an allowed fact that there is nothing new under the sun, 
and a modern Cookery Book must consist chiefly of receipts 
for preparing the same dishes as Mrs. Glasse placed before our 
grandmothers, and as all her successors have repeated ; but 
the experience of years has brought its fruit, and every succeed- 
ing cook with a head suggests some improvement or discovers 
some new combination. The result is obvious. Even our 
national roast beef is not the roast beef of a century ago—hard, 
scorched, red, and indigestible; but an eatable, nutritious, and 
handsome dish, which we are not ashamed to produce before 
the supercilious eyes of all epicurean Europe. 

Under these circumstances we venture to offer our Cookery 
Book, the result of much thought and experience, to all those 
who, though they do not “ live to eat,” yet are anxious “to eat 
to live.” 


6 THE NEW COOKERY BOOK. 


CARVING. 


ALTHOUGH the fashion of the day has introduced into the 
higher classes the custom of dishes carved at the sideboard by 
servants, it is unlikely this should ever become general, and it 
is needless to expatiate on the utility of the art of carving to 
both sexes in England. Especially in the middle classes, the 
master and mistress of a family should have a practical know- 
ledge of it; and to carve gracefully, dexterously, and quickly 
is NO mean accomplishment for any man. 

The general principles of carving are plain and simple; but 
it requires practice to gain much expertness in the art. 

In carving meat it 1s almost an invariable rule to cut across, 
not along, the fibre; the fillet or under side of the sirloin of 
beef forms an exception : it must be sliced in the direction of 
the fibres. In joints of meat, in poultry, or game, it is 
necessary to know the point where the bones can be separated, 
in order to introduce the knife where they can be neatly 
divided. 

The carving-knife should always be sharp, of a size and form 
suitable for the article before you. The fish-knife and fork 
of silver, large, the blade of the knife broad. For large joints 
of meat, a long sharp knife ; for poultry, a shorter, pointed blade, 
but long-handled knife, to obtain a command in separating the 
joints. The fork which is used to steady the joint or bird 
must be steel, two-pronged, and protected by a guard. 

In serving soup, one ladleful is sufficient on each plate. In 
helping to gravy, pour it at the side, not over the meat. 


Cod’s Head and Shoulders. 


All fish should be carved on the same principle—that is, the 
flakes should not be broken, or the beauty, and much of the 
delicacy, of the fish is destroyed. In cod, however, the thick 
part is often cut across in slices, as in this dish represented 
(Fig.1). The cheek is considered a delicacy ; also the sound, 
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which lines the backbone ; and the liver, when sent in, must 
be neatly and carefully divided. ‘The gelatinous part about 
the eye, called the cheek, is also a delicacy, and must be 
distributed justly, according to the number of the party. The 
under part, which is termed the thin part, is preferred by some. 


Turbot. 


There is more art in delicately carving the imperial turbot 
than any other fish, in order that every one may be supplied 
with the rich skin and fins, so highly appreciated by epicures. 
It is always brought to table with the white or under side 
uppermost, as this is the most delicate part. The point of the 
fish-knife must be drawn down the middle to the bone, and 
from thence deep cuts made at mght angles, and the squares, 
thus made, carefully raised, including the portion of fin 
attached toeach. After the upper part is consumed, the back- 
bone may be removed, and the lower part divided in the same 
way, neatly, and without breaking the flakes. Brill, a fish 
much inferior in quality, but sometimes introduced as turbot, 
must be carved in the same way. 


Salmon. 


Salmon is usually served in a handsome slice, and it is only 
necessary to know whether the thick or thin part, the back or 
under part, be preferred, and to be careful not to break the 
flakes. 

Most fish are carved in a similar manner, except the smaller 
fry, which are helped whole ; and MACKEREL, which are divided 
from head to tail and the flesh carefully raised from the bone 
and served. 

Sirloin of Beef. 


The tender under side of the sirloin, called the fillet, is 
usually most liked, and the meat must be raised to enable the 
carver to cut slices from it parallel with the bone and along 
the grain. In carving the upper part, begin at the edge, 
cutting the slices down to the bone, and adding, if required, a 
portion of the marrowy fat from the under side. 

The r1Bs of beef are carved in the same way as the upper 
part of the sirloin. 
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Round of Beef. 


A thick slice must first be cut off to give a smooth, even 
surface ; all that is then required is a sharp knife, and a firm 
hand to cut thin slices and leave the joint quite smooth. 

In the BRISKET and other joints of beef it is only necessary 
to carve the meat in neat slices across the grain. 


Fillet of Veal. 


The fillet of veal, like the round of beef, is to be carved in 
horizontal slices, not quite so thin as those of the beef; and 
with each must be included a portion of the fat and the 
forcemeat, and, if desired, of the brown outside slice. In this 
joint, as in all cases, the gravy must be added in small quantity. 


Loin of Veal. 


The loin is usually cut across in two portions, the chump, or 
fleshy end, and the kidney, or bony end, which is the most 
delicate, and must be divided across ; each slice either including 
a bone, or the portion of meat between each two bones; to 
this must be added a thin slice of the kidney, and a portion of 
the fat round the kidney, which is very rich. ‘The chump end 
is carved in slices across the grain. 


Breast of Veal. 


The brisket, or gristles of the breast, must be separated from 
the thin nb-bones, and then divided into transverse sections for 
helping; the ribs are easily carved. These parts may be 
helped together or separately, as may be liked, with the addi- 
tion of a small portion of the sweetbread. 


Shoulder of Veal or Mutton. 


Insert the knife at the outer edge and cut directly to the 
bone ; this will open in a deep gap, from each side of which 
slices may be obtained. Other slices may be carved along 
each side of the blade-bone ; many prefer the rich and delicate 
slices from the under part of the shoulder, under the shank, or 
obliquely in the hollow under part. Veal is generally served 
with a forcement stuffing, of which a part must be helped with 
each slice. 
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Saddle of Mutton. 


The common way of carving this joint is still by cutting thin 
slices of the lean along the bone, and adding a portion of fat ; 
but the improved mode is to cut across the grain, by passing 
the knife straight along one side of the chine close to the 

» bone, to enable you to disengage the slices easily, and then 
cutting obliquely lean and fat, beginning near the tail. 

The saddle of lamb is carved in the same way. 


Haunch of Mutton or Venison. 


Cut across the joint below the knuckle, down to the bone, that 
the gravy may run out ; from thence, carve it in long thin slices 
to the lower end of the loin, by which means the fat and lean 
are well mingled. ‘The kidney fat, if the meat be fresh, is very 
rich, and usually much in request ; but in venison long kept, it 


is often uneatable. 
Leg of Mutton. 


Unless any particular part be called for, the usual mode of 
cutting a leg of mutton is to cut it across down to the bone, 
and take out slices, not too thin. It may be carved longitu- 
ginally like the haunch, by which mode a great number of 
f,ood slices are obtained ; or some prefer the delicate meat on 
the underside, beneath the kernel of fat called the Pope’s eye, 
which is the prime fat of the joint. 


Quarter of Lamb, 


It is the fore-quarter only which is served whole, and then 
the shoulder is often separated before it is served, after which, 
a slice of butter, a little lemon-juice, and a sprinkling of salt and 
pepper are introduced, and the shoulder restored to its place. 
The breast and shoulder are then separately carved as directed 
for the breast and shoulder of veal. 


Tongue. 


When a tongue is served without rolling, which is seldom 
the case now, it must be carved by cutting across the middle, 
but not quite through, and from thence sliced, not too thin. 
A little fat from the root underneath must be added. When 
rolled and pressed as directed (No. 566), the slices are carved 
horizontally as in a fillet of veal, 
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A Sucking Pig. 

Before it is sent to table, the head is removed and opened, 
and the body split in two, thus rendering it very easy to tte 
First separate the shoulders, then the legs from the body. ‘ 
triangular piece of the neck between the shoulders is reckone 
the most delicate part, and the ribs the next best. The latter 
are easily divided according to the number of guests, being 
commonly little more than gristle; there are choice bits also 
in the shoulders and thighs; the ear also is reckoned a delicacy. 
The portion of stuffing and gravy must not be forgotten by the 


Carver. 
A Calf's Head. 


When served without boning, either entire or divided, it 
must be carved in slices along the cheek-bone, including the 
gelatinous skin. The part called the throat sweetbread, which 
lies at the neck and is considered a great delicacy, the flesh of 
the eye, and the palate, must also be carefully cut out, to be 
helped when required. 

Ham. 


A ham for family use is usually commenced at the knuckle 
and carved in slices as long as it will last, but the best slices 
lie in the middle, and may be obtained by cutting at once 
down to the bone perpendicularly, and from thence drawing 
thin, even slices. ‘The modern method is to cut a round piece 
from the centre, and continue to take smooth circular slices 
from it, which are thus fairly mixed fat and lean; and the 
moisture of the ham is preserved. 


Goose. 


All descriptions of poultry require a nice art in carving, for, 
if the joints are not skilfully taken off, not only the fowl itself 
is rendered unsightly, but the hacked joint is uneatable, the 
flavour ruined, and the appearance disgusting. A goose ought 
never to be entirely carved at table, as the operation is some- 
what long, and cannot be effected without some little difficulty. 
For a small party, the fleshy slices on each side of the breast, 
till you come to the pinion, may be first cut, and then, if it be 
necessary, the legs may be taken off, by putting the fork through 
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the small end of the leg bone and pressing it close to the body 
to raise the joint, then passing the knife under the leg to the 
joint, and turning the leg back with the fork ; and if the goose 
be young, it will easily come away; or the joint may be turned 
from the socket with the knife. The upper or thigh bone of 
athe leg is the best part next to the breast. If more be needed, 
the pinions can be removed in the same way as the leg, and 
the merrythought and neck bones easily removed. To obtain 
the stuffing, the skin below the breast, called the apron, must 
be opened in a curved direction, and the onion, &c., drawn 
out with a spoon. 

It is a good plan to have the principal joints of the bird 
carved in the kitchen, and skewered neatly with small atelets 
before serving. 


TUT Fs 


The meat on the breast of a roast or boiled turkey is usually 
sufficient to serve the party, if neatiy carved. A sharp knife 
must be passed down to the bone, beginning close to the wing, 
and thin slices taken out, first on one side and then on the 
other, including the forcemeat in the breast, till the whole is ex- 
hausted ; then, if necessary, though this is rarely required, the 
legs may be separated in the same way as the legs of the 
goose, and the upper part of the leg helped: this is divided 
by using the knife against the inside of the joint, where it 
enters with much less difficulty than on the outside, 


Roast or Boiled Fowls. 


The joints of a fowl, when it is entirely dissected, consist of 
the wings, the legs, the merrythought, the neck side-bones 
which lie under the wings, the breast, the back with its side- 
bones, on the upper part of which lies the delicate morsel 
called the “ Oyster.” But usually, except in family parties, the 
whole is not cut up. The fork must be firmly placed in the 
breast; then draw a straight line on each side, between the leg 
and the body, including a slice of the breast with the wing bone, 
which may be dexterously torn off, when the wings are removed, 
by passing the knife under it close to the neck; the merry- 
thought may be raised, the legs taken off in the same way as 
those of the turkey and goose, and the neck bones may be 
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easily twisted off with the fork. The breast, with the sii = 
upon it, is then separated from the back by cutting through t : 
tender ribs on each side, and if required the back can be turne : 
over, the side-bones turned out, and finally the separation - 
the backbone in the middle leaves the neck and rump part 0 
the back in two pieces. 

In a very large fowl, an extra slice may be taken from the 
breast before it is removed. 

Ducks and GuinEA Fow1s are carved in the same way. 

A Pueasanr is also carved like a fowl, only the breast must 
be carved in slices, as long as it will last, as it Is the prime 


part. 
A WILD Duck, in the same way. 


Partridve, Grouse, &¢. 


The partridge, or the grouse, if not very large, is usually 
carved by separating the breast and wings from the back and 
legs, by inserting the fork inside the back, passing the knife 
under the breast, and thus dividing it with the wings from the 
back ; then divide the breast from the neck down into two 
parts, and the back and legs in the same way. But a large 
bird may be carved like a fowl, and if the company be 
numerous, the back, which, in the grouse especially, is of most 
delicate flavour, must be skilfully portioned out. 

PIGEONS and other small birds are divided in two, like the 
partridge. 

Woodcock or Snipe. 

The woodcock is usually divided longitudinally down the 
middle, unless the party be large enough to require a sub- 
division into three or four parts. The thigh and the back are 
the choice parts, and each person should have one or other, 
together with a portion of the toast on which the bird is 
served. 

The SNIPE is too small to be divided into more than two 
parts, split down the middle. 


Hare. 


It is not now the custom to cut up a hare entirely at table, 
as the meat is apt to grow cold, under the hands of a slow 
operator. Long slices on each side of the back are cut, or if 
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the backbone be removed, the slices are easily cut across, to 
supply a moderate party. If necessary, however, the legs can 
be taken off and divided into two pieces, the thigh being a 
choice part. Finally the shoulders, or wings can be carved. 
A portion of the forcemeat should accompany each help. 

A RaspsitT is carved like a hare, except that the back, not 
being so fleshy as that of the hare, instead of being sliced, is 
usually divided by the joints into three pieces. 
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Meringud—Iced with sugar and egg. 
Meringues—Small cakes of sugar and egg. 
Miroton—Meat cooked in a large slice. 


Nougat—An almond candy. 
Nouslles—Strips of paste made of eggs and flour. 


Paner—To cover with fine crumbs of bread. 

Panure—The meat which is covered with crumbs. 

Papillote-—The papers in which pieces of meat, &c., are 
enveloped and broiled or fried. 

Pétte—A small pie. 

Paupiettes—Rolled slices of meat. 

Piece de Resistance—The principal useful joint of the dinner. 

fdau—An eastern dish of rice and meat. 

Potage—Soup. 

Pot-aufeu—The common bouillon of the French peasant. 

Printaniers—The early spring vegetables. 

Purte—Vegetables, &c., reduced to a pulp. 


Quenelles—Small moulds of minced meats, or forcemeats. 


LRifacimento—Meat dressed a second time. 
Rissoles—Small pastry with minced meat fried. 


oti—Roast meat. 
Roux—The thickening for white or brown sauces. 


Releves—The remove dishes, 


Sauté—Shaken about while fried. 

Serviette, 2 da—Served on a napkin. 

Sougie—A very light pudding. 

Stock—-The broth which forms the foundation of soups, 


Tamis—A strainer of fine woollen, 


Vol-au-vent—A light small pie. 
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CHAPTER II. 
GRAVIES AND SAVOURY SAUCES. 


NE of the great triumphs of cookery is invariably to 

send to table good pure gravy, and appropriate sauces, 

to every dish. The natural gravy of the meat is always the most 
delicious, and can never be perfectly imitated; but in dry or 
insipid meats it is necessary to obtain some substitute for this ; 
and the nicety in preparing and combining juices and essences 
to produce good gravies and sauces, is a proof of the skill and 
judgment of the cook. It is not certainly the extravagant, but 
rather the economical and ingenious cook, who has always at 
hand ample and fitting materials for excellent gravies, and well- 
flavoured sauces. We will first speak of gravies; without 
which the finest joint sent to table is tasteless and untempting. 


Graves. 


The chief materials for making gravies are, the bones of any 
kind of meat, fowls, or game, which have not been dressed, and 
still retain a certain amount of flavour and juice ; coarse pieces 
of beef, shanks of ham, &c., form the foundation of gravies, 
which may be coloured in various ways as described in the 
receipt, always taking care that the colouring matter shall not 
produce any peculiar flavour that may lead you to detect the 
materials by which the colouring has been effected. In fact, 
all the ingredients which form stock soups (see page 59) will 
also be useful for gravies ; yet care must be taken not to send 
to table a weak decoction of meat, or simply broth; but the 
jelly or gdase, extracted as we shall direct. 


1. Zo Draw Beef Gravy. 


Cut up any coarse beef as thin as possible, put it into a stew- 
pan, cover it up, use no water or butter, but throw over it a 
few grains of salt; put it at the side of the fire till the gravy 

Cc 
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oozes from the meat and glazes on the bottom of the pan; then 
pour in as much hot broth as will cover the meat, and let it 
stew till all the juice of the meat is extracted. ‘This pure gravy 
may afterwards be enriched by seasoning, or flavoured by 
herbs ; but if not wanted immediately, it should be set aside to 
cool, and the fat which may collect over it should not be , 


removed till the gravy is wanted. 


2. Clear Beef Gravy. 


Slice thin two pounds of fresh, lean, juicy beef, broil one 
pound over a clear fire about five minutes, to colour the gravy, 
put the broiled and raw becf into a stewpan, and pour over it 
a quart of boiling water. Stew gently for half an hour, then 
skim off the fat, and add two onions sliced and fried, a bunch 
of sweet herbs, two cloves, six peppercorns, and a teaspoonful 
of salt. Stew for two hours, then strain, and simmer till 1t 1s 
reduced to a pint. Let itcool, that you may remove any fat, 


and heat 1t when wanted. 
3. Rih Brown Gravy, 


Slice three pounds of lean beef and two onions, flour them 
and fry in butter a pale brown ; drain them from the fat, and 
put in a stewpan with half a pound of lean ham minced. Pour 
a quart of boiling water over the browning in the frying-pan for 
five minutes, then add it to the meat; when it has simmered 
half an hour add a sprig of parsley, thyme, and savory, two 
cloves, a blade of mace, six peppercorns, and a teaspoonful of 
salt ; simmer and skim for three hours, then strain it, and let it 
cool, Take off the fat before you heat it for use. 


4. Roux or Thickening for Gravies. 


A roux is merely butter dissolved over a slow fire, and 
gradually mixed with flour in the proportion of three ounces of 
flour to four of butter; it should be stirred in the pan con- 
tinually, to obtain the requisite smoothness, and if wanted for 
brown gravies, should be allowed to remain till it becomes a 
light brown. For white sauces, it must be taken off before it 
begins to colour. It is advisable to keep the roux in a covered 
jar ready for use. A spoonful added to any gravy is commonly 
sufficient, 


GRAVIES. 19 


5. Cullis. 


Lay at the bottom of a stewpan two pounds of lean veal, 
cut from the fillet about an inch thick; cover the veal with one 
pound of ham in thin slices, two sliced onions, one bay-leaf, 
a teaspoonful of white pepper, two blades of mace, and three 
cloves. Cover the stewpan and set it by the side of a slow 
fire, till the gravy begins to glaze at the bottom ; then put ina 
quart of strong, clear beef stock; stew four hours till it be 
reduced to a pint, thicken with two ounces of butter rolled in 
flour; when this is well mixed, strain the cullis and set it to 
cool. Take off the fat whole when you want to use any of the 
cullis, which will be a jelly. 


6. Veal Gravy. 


Put two pounds of veal and one pound of ham sliced into a 
stewpan. Cover with four tablespoonfuls of douzflon, and stew 
gently for an hour, till it begins to glaze ; then add a quart of 
bouillon, and stew for two hours. No seasoning or vegetables 
should be introduced ; strain and set by for use. 


4. Economical Gravy for a Fowl. 


If it be necessary to dress a fowl when you have no fresh meat 
or stock ready for gravy, a very good substitute may be made by 
washing the feet of the fowl very clean, cutting up the liver, the 
gizzard, and the neck, and laying them all in a saucepan. Add 
to these asingle slice of onion, and a small slice of bread fried, 
a sprig of parsley and thyme, and half a teaspoonful of mixed 
pepper and salt ; cover with half a pint of hot water, and stew 
till half reduced; then take out the liver and pound it, and 
strain the rest of the gravy over it. Add a teaspoonful of 
mushroom ketchup, shake it for a minute over the fire, and it 
will be ready for use. 


8. Brown Gravy (maigre). 


Put into a stewpan four ounces of butter rolled in flour, and 

an ‘onion sliced ; let them brown a few minutes, then add half 

a teaspoonful of grated lemon-peel, two bruised cloves, a tea- 

spoonful of salt, half as much pepper, and an anchovy. Add 

to it by degrees half a pint of water and half a pint of ale. 
C2 
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m off the fat, add a spoonful 
and let it stand to cool, 


20 


Simmer for twenty minutes ; ski 
of mushroom ketchup, strain the gravy, 
and heat it when the fat is removed. 


9. Root Gravy for Ragotits of Fish (maigre). 
s, two carrots, two heads of celery, two: 


eschalots, one clove of garlic, and two onions ; put all into a 
stewpan with two ounces of butter, and fry till they glaze ; 
then add two more ounces of butter rolled in flour, a tea- 
spoonful of salt, a quarter as much cayenne, a blade of mace, 
and two cloves; and moisten with a quarter of a pint of fish 
stock or cold water, a sprig of parsley, of thyme, and of basil, 
and a few mushrooms if possible. Stew for a quarter of an 
hour, then add two glasses of light white wine, and in five 
minutes strain it off. This is an excellent gravy for any pre- 
paration of fish or vegetables, as a maigre dish. 


Cut up two turnip 


10. Lspagnole.—A very rich brown Gravy. 


Put into a stewpan three ounces of butter, half a pound of 
ham or bacon sliced and uncooked, lay over this two pounds 
of beef or veal sliced, a carrot sliced, an onion with four cloves 
stuck in it, a small bunch of thyme, savory, and parsley, a head 
of celery, two eschalots, a quarter of the thin peel of a lemon, 
and a dozen peppercorns. Shake the pan round over the fire 
till the butter be dissolved, then add by degrees one pint of 
bouillon, or gravy. Let it simmer over a slow fire half an hour, 
till it is reduced and browned, then add another pint of douilon, 
or gravy, and simmer for two hours ; if required very good, 
add a glass of Madeira; strain the gravy, let it stand to be cold, 
then take off the fat, and heat when wanted. 


11. Gravy for Goose or Duck. 


Put into a stewpan two ounces of butter, a small onion 
sliced, and two or three leaves of sage minced ; brown a little, 
then sprinkle over a teaspoonful of salt, half a teaspoonful of 
pepper, a quarter of a teaspoonful of Cayenne, and a teaspoon- 
ful of unmade mustard ; then gradually add a quarter of a pint 
of gravy or beef-stock, and a glass of port wine ; simmer ten 
minutes, strain, and serve it hot round the bird. 
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12. Jelly for Gravy or Pies. 


Take two pounds of the knuckle of a leg or shoulder of 
veal, and half a pound of lean, undressed ham or bacon ; put 
into a stewpan with two eschalots, a sliced carrot, a small 
ebunch of herbs, four cloves, two blades of mace, a small slice 
of lemon-peel, a teaspoonful of salt, half a teaspoonful of 
cayenne, six peppercorns, and a lump of sugar; add three 
pints of cold water; cover the stewpan and let it simmer 
slowly five hours, removing the scum as it rises. Run it through 
a sieve or jelly-bag, and let it stand to be cold; then carefully 
remove the fat. It ought to be quite clear without any clarifying. 

The bones, necks, and heads of fowls, with a little stock or 
an ox-tail, will make very good jelly if boiled down carefully. 


13. Jelly for Fish Pies or Glazing (maigre). 


A skate or any bony fish, with any remains of cold fish, 
should be laid at the bottom of a stewpan rubbed with butter 
slice over them two eschalots, a carrot, and a bunch of herbs, 
with two teaspoonfuls of salt, two blades of mace, six pepper- 
corns, and half a teaspoonful of cayenne ; pour over them two 
quarts of water or one quart of fish stock ; cover the pan, and 
stew for three hours, or till it be quite a jelly; strain it, then 
put it in the pan again with a slice of lemon-peel, a teaspoonful 
of lemon-juice, the whites of four eggs beat well and carefully 
added, and a glass of sherry ; simmer a quarter of an hour 
longer ; then strain again, and leave to cool and stiffen. This 
jelly looks well on cold fish or fish pies. 


SAUCES. 


The most costly and rich viands brought to table are worth- 
less if served with ill-made or unsuitable sauces, or without the 
peculiar sauce which forms the true finish of the meat. Some 
kinds of meat, fowls, and fish especially, are tasteless or insipid 
without the appropriate relishing sauce. The best sauces have 
been invented by the French, and are now commonly adopted 
here: for we have become ashamed of the stigma of being a 
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nation with one sauce—melted butter—and that one sauce un- 
happily seldom well made. It is essential that sauces should 
be served hot, but they should never be allowed to boll ; the 
great defect in a slovenly cook is more frequently inattention 


than ignorance ; and even plain melted butter is ruined if not 


watched, and stirrred incessantly. Cream and eggs also require, 
strict attention, or they will curdle the sauce, and acids or 


pickles need the same care. 


14. Zo make Good Mtelicd Butter. 


In this simple preparation, the foundation of so many of our 
English sauces, the cook must remember it cannot be even 
tolerable zztout butter. The parsimonious plan of substituting 
eggs or milk, produces a mess of unpalatable liquid absolutely 
disgusting, without even being economical, as butter well 
melted would cost little more. Roll into four ounces of butter 
a dessertspoonful of flour, then cut the butter into small pieces 
and put into a saucepan, with half a pint of cold water and 
half a teaspoonful of salt; shake it continually round, always 
the same way, over the fire, till the butter melts and the sauce 
is at a simmering heat, then send it in immediately. Half the 
quantity of butter is sufficient if you use milk instead of water ; 
and three ounces of butter will make a good sauce for any very 
rich viand. Never use egg in what ought simply to be melted 
butter. 


15. Bechamel, 


Cut into pieces two pounds of lean veal and half a pound of 
lean ham; put them into a stewpan, with two ounces of butter ; 
let the whole simmer ten minutes, taking care it does not 
brown ; then add three or four green onions, a few mushrooms, 
and a sprig of parsley, all cut up, a blade of mace, and a tea- 
spoonful of white pepper ; pour over these a pint of veal broth 
or stock, and simmer till reduced half. Skim, and strain it. 
Put it over the fire, with half a pint of good cream thickened 
carefully with a tablespoonful of flour, and simmer for half an 
hour. 


16. Dr. Kitcheners Burnt Butter Sauce. 


_ Put two ounces of butter into a frying-pan, and stir it till it 
is browned, then add two tablespoonfuls of hot vinegar, a tea- 
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spoonful of salt, and a quarter as much Cayenne. This isa 
good sauce for boiled fish, or to pour over poached eggs, 


17. Good White Sauce. 


Put into a stewpan half a pint of white stock, with half the 
thin rind of a lemon, an eschalot, six white peppercorns, a 
blade of mace, and a teaspoonful of salt; stew for a quarter of 
an hour, then strain, and add an ounce of butter rolled in flour, 
and a quarter of a pint of cream ; simmer for five minutes, then 
stir rapidly in half a teaspoonful of lemon-juice, taking care it 
does not curdle. If cream cannot be had, new milk beat up 
with the yolk of an egg may be substituted. Remember, this 
sauce must be really white or ivory-colour. 


18. 4 Rich White Sauce. 


Rub a dessertspoonful of flour into eight ounces of butter ; 
put it into a saucepan, and shake it round till the butter is 
dissolved ; add three tablespoonfuls of cold water, and continue 
to shake round till all is hot ; then put in half a teaspoonful of 
salt, an anchovy chopped very fine, and a quarter of a pint of 
cream, and, as soon as it simmers, add a spoonful of Indian 
soy and haif the juice of a lemon; stir the sauce briskly for a 
minute, tou prevent it curdling; then pour it into the tureen. 
This is a good sauce for boiled turkey or for fish. 


19. White Mushroom Sauce for fowls. 


Wash and trim half a pint of button mushrooms, rub them 
with salt, to remove the outer skin; put them into a saucepan 
with a teaspoonful of salt, a blade of mace pounded, and as 
much nutmeg, grated; add two ounces of butter, rolled m 
flour; shake the pan round till the butter be melted, then put 
in half a pint of hot cream. Simmer for ten minutes, then pour 
the same, with the mushrooms, into a tureen, or serve round 
fowls or rabbits. This is an excellent sauce, and, if fresh 
mushrooms cannot readily be obtained, you may use white 
pickled mushrooms, 


20. Lemon White Sauce for Fowls. 


Put the thin rind of a small lemon into a saucepan, with a 
quarter of a pint of white stock, six white peppercorns, and 
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half a teaspoonful of salt; simmer gently for a quarter of an 
hour, then strain it, and add half a pint of good cream, hot. If 
you wish the sauce particularly rich, you may add four ounces 
of butter, rolled with a dessertspoonful of flour ; but the sauce 
will be very good without it, by stirring in the flour gradually 
with the cream. Simmer it for five minutes, then add care- 
fully a tablespoonful of lemon-juice, stirring it well to prevent 
curdling. This is an excellent sauce for fowls or rabbits. 


21. Oyster Sauce, White, for Fowls. 


Open and beard three dozen oysters, pour the liquor from 
them into a saucepan, and bring it to boil with the beards ; 
then strain the liquor, and put it into a clean saucepan, with 
three ounces of butter rolled in a dessertspoonful of flour, and 
a quarter of a pint of hot cream ; simmer for five minutes, then 
put in the oysters, and let the saucepan stand by the side of 
the fire ten minutes to plump them; they would be hard and 
indigestible if suffered to boil. Half a teaspoonful of white 
pepper and as much salt may be added, but no other season- 
ing, that the flavour of the oyster may be pure and unmixed. 


22. Celery Sauce. 


Cut into small pieces four heads of celery; put them into a 
saucepan with a teaspoonful of salt and a blade of mace, and 
cover with boiling water; keep it at the boiling point over the 
fire for ten minutes; then take out the celery, and drain it. 
Put into a clean saucepan, with half a pint of veal broth or 
Stock, and stew gently for half an hour, or till the celery be 
tender as pulp; then add two ounces of butter, rolled in flour, 
and a quarter of a pint of cream, and shake gently over the 
fire for ten minutes. Like oyster sauce, celery sauce is spoiled 
by any mixture of seasoning. It may be served over fowls, or 
sent in separate, 1n a tureen. 


23. Bread Sauce, 


Cut an onion into four, and put it in a saucepan, with a tea- 
spoonful of salt, six white peppercorns, and a blade of mace; 
cover with half a pint of milk, and boil till the onion be soft; 
then strain the milk through a tamis, and pour it over half a 
pint of the finest grated breadcrumbs. Cover, and let it stand 
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half an hour, till the crumbs have imbibed the milk. Heat in 
a saucepan a quarter of a pint of cream, and stir the crumbs 
into it; keep stirring it continually, but do not let it boil; as 
soon as sufficiently thick, serve it. It may be rendered richer 
with butter rubbed in flour; but if you use good cream, this is 
unnecessary. 


24. White Onion Sauce. 


.. Peel and cut in halves six large onions. If Portuguese onions 
cai: be had, they are the most delicate, and two will then suffice, 
as trey are larger than the English bulb ; put them into a sauce- 
pan with plenty of cold water, and boil gently for an hour, or 
till the,» become perfectly soft ; then drain; chop and bruise 
them, and put into a clean saucepan, with half a pint of milk 
and a teaspoonful of salt; simmer a quarter of an hour, then 
rub through a tamis, and put back into the saucepan, with 
half a pint of cream, and simmer for ten minutes longer. If 
for boiled rabbits, there must be a sufficient quantity to pour 
over, or smother them. 


25. Chestnut Sauce for Fowls. 


This simple sauce is becoming very generally used for boiled 
fowls. Roast a dozen chestnuts till quite tender; pound them 
to a smooth paste, with a teaspoonful of salt, half as much 
white pepper, and two tablespoonfuls of cream, or, if cream is 
not at hand, an ounce of butter. Put the paste into a sauce- 
pan, and mix with it by degrees half a pint of boiling milk or 
cream ; stir till fully blended, then pour over, or round the 
turkey or fowls. This sauce is cheap and delicious. 


26. Farsley Sauce. 


This old-fashioned and thoroughly English sauce still pre- 
serves its place in many families, and, when well made, is a 
delicate and simple relish to fowls and fish. Get fresh parsley, 
if possible, wash it very clean, pick the leaves, and put them 
into boiling water, with half a teaspoonful of salt. Let it boil 
ten minutes, and drain upon a sieve ; then mince the leaves as 
fine as possible, and bruise them into a pulp. Put this into 
the tureen, and pour over, mixing, as you pour it, half a pint of 


26 THE NEW COOKERY BOOK. 


well-made melted butter, and serve it in the tureen ; not over 
the fowl or fish. . ae ak 

Parsley may be preserved for winter use by boiling fresh- 
gathered sprigs in salt and water, drying them on a sieve before 
the fire as quickly as possible, and storing in a tin box or 
covered bottle for use, keeping it in a dry place. When 
wanted for use, steep the parsley in warm water for a few 
minutes, and it will taste quite fresh. 


27. Lge Sauce, 


This is another of the old English sauces, and is still liked 
by some as an accompaniment to roast fowls, and as a neces- 
sary palliative to that dry and little-approved dish, salt fish. 
Boil four eggs for twelve minutes, then put them into cold 
water for ten minutes, or till you want them, to harden the 
yolks, and prevent the discoloured surface. Shell the eggs 
neatly, and cut in two ; separate the yolks and whites, and use 
only two of the whites, cutting them into dice about a quarter 
of aninch square, the yolks a little smaller; put them into the 
turecn, and pour over them half a pint of melted butter, mixing 
the egg well as }ou pour. 


28. Lennel Sdice. 


This sauce is used for salmon, mackerel, soles, or trout. 


For salmon we think no better sauce can be found, as it 
corrects the richness without interfering with the flavour of the 
fish. This beautiful vegetable, commonly used as a salad or 
hors @euvre in Italy, and in fish soups in France, is seldom 
seen at table in England, though plentifully grown. Pick the 
leaves, wash and scald them in salt and water in the same way 
as parsley, mince and bruise them; season with half a tea- 
spoonful of salt and a quarter as much Cayenne; then pour 
over them good melted butter, and stir till the fennel be well 
mixed. French cooks add a tablespoonful of blanched and 
bruised gooseberries to this fish sauce. 


29. Caper Sauce for Boiled Mutton. 


Make a very rich melted butter, and, while over the fire, stir 
into it a tablespoonful of capers, chopped in two. Some cooks 
use them whole, but the flavour is not fully obtained in that 


case. Add a teaspoonful of the vinegar from the capers, or 
Chili vinegar, for the capers left in the bottle should be 
perfectly covered with vinegar. Use no other seasoning with 
the sauce. Pickled nasturtiums are sometimes used, chopped 
small, when capers are not at hand, but a still better substitute 
is laver, or a pickled gherkin, minced. The sauce may be 
served over the mutton or in a tureen. When used for a fish 
sauce, it is necessary to add some strong seasoning—Cayenne, 
and mushroom or walnut ketchup. 


30. Lschalot Sauce for Boiled Mutton. 


Mince four eschalots, and put them into a saucepan with 
half a teaspoonful of salt, a quarter of a teaspoonful of pepper, 
and a quarter of a pint of mutton broth, and stew gently till 
half the liquor be wasted and the eschalots perfectly tender ; 
then add two teaspoonfuls of Chili vinegar and a quarter of a 
pint of rich melted butter. Take care it does not boil, but, as 
soon as well mixed, serve it with, or over, the mutton. 


31. Lschalot Sauce for Game. 


Make a pint of good melted butter, and, as soon as it begins 
to heat, add four boiled eschalots minced very fine, and simmer 
for ten minutes. This is an excellent sauce, for partridges espe- 
clally ; and, if eschalots are not at hand, an ounce or two of 
minced Portugal onion may be substituted. 


32. Brown Onion Sauce. 


Take two large onions, peel the outer skin off only, and cut 
off the strings and tops; put them in cold water, with a tea- 
spoonful of salt, for an hour; then drain, and slice them; fry 
them lightly in butter ; put them into a saucepan, with as much 
brown gravy as will cover them, a teaspoonful of salt, half as 
much mustard, and a quarter of a teaspoonful of pepper ; stew 
very gently, adding a little gravy to keep the onions continually 
covered, till they become a pulp, then add a quarter of a pint 
more of the gravy to thin it; pass the whole through a tamis, 
and serve it hot. 

33. Garlic Sauce. 


Take two cloves of garlic and pound with two ounces of 
butter and a teaspoonful of salt in a mortar, till quite smooth ; 
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pulp it through a sieve, add a tablespoonful of lemon-juice, 
then blend it gradually over the fire into half a pint of melted 
butter, and serve in a tureen. 


34. Sorrel Sauce for Roast Lamb or Fowls. 


Wash and clean a quart measure of fresh sorrel leaves ; put 
them into a stewpan with two ounces of butter, a teaspoonful 
of salt, and half as much white pepper. Stir it over the fire 
for twenty minutes, or till quite tender; then pass it with a 
wooden spoon through a sieve, and put it into a saucepan with 
a quarter of a pint of brown gravy, or as much cream, if 
wished white for fowls, and half a teaspoonful of powdered 
sugar. When hot, serve it up under the meat. 


35. Lomata Sauce. 


Cut in two, twelve perfectly ripe red tomatas ; press the seeds 
and watery part out ; then put them into a saucepan, with a 
quarter of a teaspoonful of cayenne, and a quarter of a pint of 
gravy ; cover and set by the side of the fire to stew gently for 
an hour; when the fruit should be melted, press it through a 
sieve, and simmer the sauce over the fire a few minutes, adding 
half a teaspoonful of salt ; serve in a tureen. 


36. Lever and Lemon Sauce for Fowl. 


Wash the liver of the fowl quite clean, and boil it for five 
minutes; then pound it in a mortar with a spoonful of the 
liquor in which it has been boiled, and rub it through a sieve. 
Take the thin outer rind of a lemon and mince half a tea- 
spoonful very fine ; remove the white inner skin of the lemon ; 
cut it into thin slices ; take out the seeds, and then cut up the 
whole into small squares; mix the lemon, the rind, and the 
pounded liver into half a pint of good melted butter, or white 
sauce, and serve with the fowl. 


37. Brown Mushroom Sauce. 


Peel and prepare half a pint of small mushrooms ; put them 
into a saucepan with half a pint of beef gravy, a teaspoonful of 
salt, and half a teaspoonful of pepper, an ounce of butter 
rubbed into a dessertspoonful of flour; stew very gently over 
a slow fire from twenty minutes to half an hour, that the mush- 
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rooms may be perfectly tender. Then rub them through a 
sieve, and serve the sauce with boiled fowls, or veal, or with 
veal cutlets, or olives. This strained sauce is better than 
sending it in with the mushrooms, which, after stewing, are 
notoriously indigestible. 


38. Truffie Sauce. 


If truffles can be obtained fresh and new, nothing can be 
more delicious in stew, gravy, or any highly-flavoured dish ; 
but when dry, it 1s merely the flavour you can obtain from 
them which communicates a rich flavour to the sauce that can 
never be imitated. Chop three or four truffles very small, with 
half a clove of garlic, add two ounces of butter, and shake 
them for ten minutes over the fire in a saucepan ; then add half 
a teaspoonful of salt, and half as much pepper ; cover with a 
quarter of a pint of douzllon, and a glass of thin white wine, 
simmer for twenty minutes, then skim off the fat and serve. 


39. Cucumber Sauce. 


Pare and slice three small young cucumbers, take out the 
seeds, dredge them lightly with pepper and salt, and fry them 
in butter a light brown; then put into a saucepan with half a 
teaspoonful of powdered mace, and as much salt, cover with 
a quarter of a pint of bouillon or stock and simmer gently for 
three quarters of an hour till the whole be reduced to a pulp. 
Then stir in by degrees half a pint of good melted butter, or 
white sauce, according to the dish it is intended to accompany, 
and when hot, serve in a tureen. 


40. Horseradish Sauce, cold, for Roast Beef. 


Grate two tablespoonfuls of horseradish, pound it in a 
mortar, with a teaspoonful of salt, half a teaspoonful of 
mustard in powder, and half a teaspoonful of sugar in powder ; 
mix it gradually with four tablespoonfuls of cream, and then 
stir in quickly two tablespoonfuls of vinegar. 


41. Horseradish Sauce, hot. 


This stimulating sauce is chiefly used for insipid meats, or 
for boiled fish. Grate and pound the horseradish, salt, 
mustard, and sugar, as in the preceding receipt, with the 


30 THE NEW COOKERY BOOK. 


addition of a clove of garlic and two ounces of butter ; when 
all reduced to a paste, put it into a stewpan with half a pint 
of brown gravy, simmer half an hour, then stir in quickly one 
tablespoonful of vinegar, one of port wine, and a quarter of a 
teaspoonful of Cayenne. In five minutes the sauce will be 
ready. 


42. Grill Sauce. 


Put into your saucepan one ounce of butter rolled in flour, 
one teaspoonful of made mustard, two teaspoonfuls of 
lemon-juice, one teaspoonful of chopped capers, a tea- 
spoonful of salt, half as much black pepper, a quarter as much 
Cayenne, and as much of grated lemon-peel, and of minced 
eschalot ; pour over these half a pint of clear strong gravy and 
simmer very quietly for a quarter of an hour. Pour part of 
the sauce over the grill, and send in the rest in a tureen. 


43. Hot Sauce for broiled or devilled Bones. 


Put into a stewpan two tablespoonfuls of flour rolled in 
butter, and shake it round till the flour be lightly browned ; 
then stir into it a quarter of a pint of strong gravy till it isa 
light batter, add a tablespoonful of walnut ketchup, a table- 
spoonful of port wine, a teaspoonful each of essence of anchovy, 
chopped capers, chopped eschalot, and made mustard, and a 
quarter ofa teaspoonful of Cayenne. Simmer for five minutes 
then serve it round the broil. 


44. Sauce for Venison. 


Stew any trimmings of the venison for half an hour, very 
gently, in half a pint of mutton gravy, strain it, and put into a 
saucepan with a large tablespoonful of currant jelly, an ounce 
of powdered sugar, and a quarter of a pint of port or claret. 
Simmer for five minutes, then serve hot in a tureen. 


45. Sharp Sauce for Venison.—Sauce Piquante. 


Put into a saucepan half a pint of white wine vinegar, a 
quarter of a teaspoonful of Cayenne, and a quarter of a pound 
of powdered sugar; simmer for ten minutes, skimming it 
carefully, then add a glass of claret, and simmer as long again. 
Strain and serve it hot in a tureen. 
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46. Currant Sauce for Venison. 


In some families the old-fashioned currant sauce is still 
used for venison and roast pig, though exploded at fashionable 
dinners. Boil two ounces of well-cleaned currants for five 
minutes in half a pint of water, then add two tablespoonfuls 
ef finely-grated crumbs, six cloves tied in a piece of muslin, an 
ounce of butter, and a glass of port wine ; simmer gently over 
the fire for ten minutes, stirring it till perfectly smooth; take 
out the cloves; serve inatureen. In our opinion, the currants 
make a better sauce sent to table dry, without the crumbs, 
which produce a sort of pudding. 


47. Stcalian Sauce for Roast Fowl. 


Mince very small half a pound of undressed lean ham, put 
it into a saucepan with half a pint of cold water, cover it and 
stew gently for an hour till it be greatly reduced, strain it, 
and put into a clean saucepan with a teaspoonful of coriander- 
seeds, and four cloves finely pounded, half a lemon, rind and 
pulp, cut in thin slices, and half a pint of good gravy; simmer 
for ten minutes, then add two cloves of garlic, a head of celery, 
and six peppercorns ; simmer for half an hour, add a glass of 
sherry, and an ounce of butter rolled in flour ; simmer for five 
minutes more, then skim and serve hot. It is an excellent 
sauce for white meats. 


48. Apple Sauce for Roast Goose. 


Pare, core, and slice three large baking apples; put them 
into an earthenware jar with two tablespoonfuls of water, cover 
the jar, and put into a slow oven for three quarters of an hour, 
then add half a teaspoonful of powdered sugar, and half an 
ounce of butter, and beat with a fork into a light pulp. Serve 
in a tureen. 


49. Sauce for Wild Duck. 


Mix gradually in a basin one dessertspoon of lemon-juice, one 
of powdered sugar, one of walnut ketchup, one of Harvey’s or 
Worcester sauce, three of port wine, one saltspoon of salt, and 
half as much Cayenne. When all are well mixed, heat the 
sauce thoroughly, and send it in a tureen. It must be poured 
over the breast of the bird as soon as it is cut, that it may 
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mingle with the drawn eee ; no other gravy should be served 
with the duck. 


50. Orange Sauce, for Wild Fowl or Game. 


Put into a saucepan half a pint of good gravy or Espagnole, 
with a whole onion, half the thin rind of a Seville orange and 
the whole of the juice, a teaspoonful of powdered sugar, the 
same of mustard, a quarter as much Cayenne, and a glass of 
port wine; simmer for ten minutes, strain, but do not press the 
onion, for the sauce must be thin. Serve it hot in a tureen. 


51. Sauce Robert. 


This useful sauce, which everybody professes to make, is 
rarely found twice alike. We recommend the following receipt. 
Take the inner and outer skins from four good-sized onions, 
slice, and cut into dice, fry them in two ounces of butter rolled 
in flour, stirring them round till perfectly browned, then add 
four tablespoonfuls of good brown gravy, one of vinegar, a 
teaspoonful of salt, and half as much pepper; let the sauce 
simmer ten minutes at the side of the fire, then skim it carefully 
and add a teaspoonful of made mustard, and as much lemon- 
juice ; let it be hot, and serve it. If with steaks or chops, it is 
usually poured round. 


52. Laltan Sauce. 


Put into a stewpan two tablespoonfuls of good olive-oil, and 
add to it two tablespoonfuls of minced mushrooms, and a 
clove of garlic, also minced, with two cloves ; fry gently and 
turn them over for ten minutes, then remove the cloves and 
the garlic, and drain the mushrooms from the oil, and put into 
a bain-marie with half a pint of gravy or Espagnole, and a glass 
of any light white wine; skim it, and serve hot. 


53- Sauce a la Powrade. 


Put into a stewpan two onions, an eschalot, a carrot, a small 
turnip, and a clove of garlic all sliced, with a thin slice of ham 
and two ounces of butter. Season with a blade of mace, a clove, 
and six peppercorns, and stir over the fire till all are well 
browned ; then add by degrees a glass of port wine, a glass and 
a half of ‘fine vinegar, a quarter of a pint of Espagnole, anda 
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teaspoonful of powdered sugar ; stew gently at the side of the 
fire, skimming it often, for half an hour, then strain and serve 
it hot. This is a capital sharp sauce. 


54. Sauce dla Maitre d Hotel. 


This useful sauce is largely used for warming up many kinds 
of meat, fowl, or fish, and thus making a handsome addition to 
a dinner. The foundation must be half a pint of clear stock, 
or gravy; put this into a saucepan and thicken with an ounce 
of butter rolled into as much flour as will form itinto a smooth 
paste; stir it over the fire till well mixed, then add a teaspoonful 
of salt, a quarter as much Cayenne, a dessertspoonful of lemon- 
juice, and as much very finely minced parsley and tarragon. 
Simmer for a few minutes, and before you serve, thicken with 
the well-beaten yolks of three eggs, stirred in with great care to 
avoid curdling. 


55. Dutch Sauce for Perch, Tench, &¢. 


Put into a saucepan two tablespoonfuls of cold water and two 
of vinegar, with two ounces of butter; Jet all warm gently in a 
bain-marie; then add the well-beaten yolks of three eggs, a 
teaspoonful of salt, and a quarter as much Cayenne, and stir 
cautiously and continually till the sauce be thickened. It 
must not be strained. This is an admirable sauce for pond 
fish. 

56. Sauce Supréme. 


Put into a saucepan half a pint of veal stock and two table- 
spoonfuls of vowx, simmer for ten minutes and in the mean- 
time put some parsley, cresses, and tarragon into scalding water 
for two or three minutes, mince them very fine, and put into 
the sauce a dessertspoonful of the mince, and stir it well ; then 
an ounce of butter rolled in flour, a teaspoonful of salt, half 
as much white pepper, and carefully add a dessertspoonful of 
lemon-juice, stirring it to prevent cutdling. When thick and 
hot, it is ready, and is usually poured over the meat or fish with 
which it is served. ‘This is one of the best sauces in use. 


57. Sauce a la Provengale. 


Put into a stewpan two spoonfuls of fine olive-oil with two 
cloves of garlic whole, two eschalots and six middle-sized 
D 
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mushrooms cut small; brown them lightly in the o 
a, small bunch of herbs, two spoonfuls of douzllon, and a glass 
of light wine; let this simmer a quarter of an hour, ee 
take out the herbs and the garlic, put in two more spoonfuls 
of broth, and simmer a few minutes, skimming off the fat ; Ha 
the sauce through a tamis and heat it again, adding a table- 


spoonful of lemon-juice. 


58. Sauce Indienne, Currie Sauce. 


Fry in a stewpan a good-sized onion sliced, with two ounces 
of butter, add a drachm of Cayenne, as much nutmeg, two 
teaspoonfuls of currie powder, and a tablespoonful of vinegar. 
Stir it round for a quarter of an hour, then strain and mix with 
a quarter of a pint of rich melted butter. This is a good sauce 


for cutlets. 


il, then add 


59. Poor Man's Sauce. 


This sauce, notwithstanding its unpromising name, is excellent 
for roast turkey, and is popular even in France. Put a table- 
spoonful of finely-chopped parsley, as much chopped eschalot, 
with a teaspoonful of grated horseradish, into a tureen ; 
sprinkle these with a teaspoonful of salt, and add two table- 
spoonfuls of oil and four of vinegar. Mix all well together 
before you send it in. 


60. A Fish Sauce without Butter. 


When it is necessary to avoid the introduction of butter into 
a fish sauce, put into a saucepan a quarter of a pint of vinegar 
and half a pint of cold soft water, an onion whole. a table- 
spoonful of grated horseradish, four cloves, and two blades of 
mace pounded, a teaspoonful of salt and half as much black 
pepper ; simmer very gently half an hour. Then take out the 
onion and mince it very fine with two anchovies, stir it into the 
sauce, beat the yolks of three eggs well, strain, and mix 
gradually into the sauce, by passing it rapidly from the pan to 
a basin, and shaking it over the fire for five minutes, when the 
sauce will be thickened and fit to serve. 


61. A Common Sauce for Boiled Fish. 


Half a pint of veal gravy with two tablespoonfuls of the 
water in which the fish has been boiled, a whole onion, an 
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anchovy, and a tablespoonful of walnut ketchup ; simmer for 
a quarter of an hour, then strain, and thicken with an ounce of 


butter rolled in flour. 


62. Lobster Sauce. 


This, the most approved of fish sauces, requires great care 
in the preparation. Choose a good-sized hen lobster, pick off the 
1ed coral, as it is called, from the rest of the flesh in the tail, 
and with the spawn and an ounce of butter, pound it in a 
mortar to 2 smooth paste and pass it through a sieve. Season 
this with a teaspoonful of salt, and a quarter as much of 
powdered mace and Cayenne, and stir it into three quarters of 
a pint of rich melted butter ; cut up the rest of the flesh into 
squares of half an inch, add them, and heat for two minutes 
over the fire, before you serve in atureen. Some cooks add 
anchovy; but this injures the delicate flavour of the lobster. 
All fish sauces should be served in larger quantity than those 
for meat or fowl. 


63. Crab Sauce. 


In the North of England, where crabs are plentiful and cheap, 
crab sauce is of frequent use for cod-fish, haddock, or other 
white fish. It will require two moderate-sized crabs to make 
a large tureen of sauce; boil them, then pick out the white 
meat from the large claws, and the coloured meat, called cream, 
from the body. Divide the flakes of white meat with two 
forks, mix all together and season with a teaspoonful of salt, 
half as much pepper, the same of powdered mustard, and a 
dessertspoonful of vinegar; stir the whole gradually into three 
quarters of a pint of good melted butter, heat for two minutes 
over the fire, and serve in a tureen. 


64. Oyster Sauce for Fish. 


Open forty or fifty oysters, remove the beards, and put them 
with the liquor from the shell into a saucepan, add a table- 
spoonful of water and simmer for a quarter of an hour to 
extract the flavour, then strain through muslin, and add the 
liquor to three quarters of a pint of rich melted butter, with a 
teaspoonful of salt and half as much white pepper, and the 
oysters. Simmer very gently for five minutes at the side of the 

24 
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fire, then serve in a tureen; add no lemon, nor any stronger 
seasonings, if you wish to preserve the flavour of the oysters. 


65. Mussel Sauce. 


Mussels require to be well washed and scrubbed in the shells 
to clear off the sand, then dried and put into a stewpan till 
they open ; then pick them from the shells, remove the beard, 
and put them with the liquor into a saucepan ; add half a tea- 
spoonful of salt, a quarter of a teaspoonful of Cayenne and 
good melted butter or thick cream in proportion to the 
quantity of the shell fish. 


66. Cockle Sauce. 


Wash thoroughly in the shells a quarter of a peck of cockles, 
set them over the fire to open, pick them out of the shells into 
a saucepan and strain the liquor over them, through muslin, 
to get it clear of the sand; season with half a teaspoonful of 
pepper and a dessertspoonful of vinegar. Then stir in three 
quarters of a pint of good melted butter, shake it over the fire 
for two or three minutes, and serve itin atureen. This is a 
very good sauce with cod-fish, haddock, or whiting. 


67. Shrimp Sauce. 


This is a delicious sauce for salmon, trout, and many kinds 
of fish ; but is rather tedious to prepare. For a large party 
you will require a quart of shrimps, perfectly fresh, as then they 
will be easily shelled; put the heads and shells into a saucepan 
with two tablespoonfuls of water, and boil for a quarter of an 
hour to extract the flavour. In the mean time make three 
quarters of a pint of melted butter, strain into it the liquor in 
which the shells have been boiled ; then stir in the shrimps, 
and shake over the fire two or three minutes before you serve. 
No seasoning is required with shrimp sauce. 


68. Mackerel Sauce. 


Put the roes of the mackerel into a saucepan with two or 
three tablespoonfuls of water, and simmer for ten minutes, 
take them out and beat them smooth with a wooden spoon, 
and mix with them the yolks of two eggs, well beat up with a 
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teaspoonful of salt, half a teaspoonful of pepper, and a tea- 
spoonful of either fennel or parsley chopped very fine. Mix 
the whole with three quarters of a pint of melted butter, and 
serve when hot. 


69. Anchovy Sauce for Soles, &¢. 


Pound in a mortar three anchovies, without washing, and an 
ounce of butter; season with a quarter of a teaspoonful of 
Cayenne, then stir in three quarters of a pint of melted butter, 
and shake round over the fire for two or three minutes before 
serving. If you can ensure genuine unadulterated essence of 
anchovies, you may use it in the proportion of two dessert- 
spoonfuls instead of three fish ; but a prejudice exists against 
the prepared essences, sold by dealers, that causes many to 
avoid the use of them. 


70. A good White Sauce for Fish. 


Boil for a quarter of an hour in a quarter of a pint of water, 
three anchovies, a blade of mace, six white peppercorns and a 
clove; then strain the liquor into a clean saucepan, add an 
ounce of butter rolled in flour, and a teaspoonful of lemon- 
juice, and when these are well blended, stir in by degrees half 
a pint of cream, and let all simmer a few minutes, then serve 
in a tnreen. 

N.B.—In every case the cook must remember that the sauce 
for detled fish must be thicker than that which is for drezed or 


Jried. 
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CHAPTER III. 
COLD SAUCES, STORE SAUCES, ETC. 


OLD sauces are those well-blended and agrecable mixtures 

which areadapted to givea piquant zest to the more insipid 
meats, or to correct the strong flavour of those hich are too 
rich. They are usually easy of preparation, and pleasant and 
elegant additions to the table. 


71. Mint Sauce, for Lamb. 


Though every cook professes to make mint sauce, it is from 
its very simplicity often prepared carelessly and hastily. Procure 
fresh, green, young leaves of mint, wash them well and mince 
very fine, mix in the proportion of two tablespoonfuls of 
minced mint to two teaspoonfuls of powdered sugar, stir them 
together in the tureen and then pour over four tablespoonfuls 
of good vinegar; make the sauce immediately before it is 
wanted; it is served in a tureen, with hot or cold roast lamb. 
Dr. Kitchener recommends a little parsley with the mint, but 
we condemn the adverse flavour. At some tables, after the 
mint has been infused an hour, the sauce is strained and sent 
in clear. 


72. Horseradish Sauce for Roast Beef. 


The horseradish must be well washed, brushed, and scraped ; 
grate two tablespoonfuls and put into the tureen with a tea- 
spoonful of salt, a teaspoonful of mustard in powder, and two 
tablespoonfuls of cream; when these are well mixed, add 
gradually four tablespoonfuls of vinegar. 

Horseradish is in the best state for grating about November 
and December. 
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73. Sauce for cold Fowl, or Game, 


Pound in a mortar the yolks of two hard-boiled eggs with a 
tablespoonful of vinegar, an eschalot, an anchovy, and a tea- 
spoonful of mustard ; when all is quite smooth, add a table- 
spoonful of fine salad-oil, and another tablespoonful of vinegar, 
and rub till quite blended. Strain it and serve in a tureen. 


94. Sauce a la Maitre d Hotel, cold, 


Rub in a mortar two ounces of butter, a dessertspoonful of 
finely minced parsley, a teaspoonful of salt, and half as much 
pepper; when quite smooth blend the whole with two table- 
spoonfuls of lemon-juice. Serve with steaks, chops, &c., on 
the dish. 


75. Sauce @ la Tartare. 


Pound in a mortar four eschalots, the hard-boiled yolks of 
two eggs, a teaspoonful of chopped tarragon, a teaspoonful of 
salt, as much mustard, and half a teaspoonful of pepper ; when 
smooth, mix gradually three tablespoonfuls of salad-oil, three 
of vinegar, and one of chilli vinegar; stir it well, take care it is 
not curdled, and serve in a tureen. 


76. Sauce a la Remoulade. 


Put into a mortar an eschalot, a sprig of parsley, a clove of 
garlic, three or four young onions, and as many capers, and 
pound them quite smooth with two tablespoonfuls of oil added 
by degrees ; mix with this a teaspoonful of mustard, a tea- 
spoonful of salt, and half a teaspoonful of pepper, and then 
blend with it by degrees two tablespoonfuls of vinegar till the 
whole is perfectly smooth. This sauce is excellent for chops 
orcold meat, and may be used for salad. 


974. Sauce for Roast Goose or Pork. 


Put into a jar two ounces of green sage-leaves, an ounce of 
the thin rind of a lemon, a minced eschalot, a teaspoonful of 
salt, and a drachm of Cayenne ; pour over them half a pint of 
port wine or claret, cover the jar and let it stand ten days. 
When wanted for use, pour off the wine clear and send up ina 
tureen. If not used, it will keep if in a covered jar. 
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8. Sauce a la Mayonnaise, cold. 


Beat well in a bowl, with a teaspoonful of salt, the yolks of 
two fresh eggs, then add drop by drop, a teaspoonful of fine 
salad-oil and a quarter of a teaspoonful of Cayenne, continually 
beating it; add with the same care a teaspoonful of vinegar, 
continue to add alternately the oil and vinegar till you beat in 
two tablespoonfuls of each, and the sauce 1s smooth as cream 
and no grease can be detected. It is used to cover, or mask, 
cold fowl, meat, or fish, and sometimes for salads. If de- 
sired, it may be coloured green with spinach-juice ; and it is 
an improvement in hot weather to prepare it over a pan of 


pounded ice. 
79. Sauce for Brawn, or Boar's Head. 


Blend smoothly with a teaspoonful of oil, two teaspoonfuls 
of moist sugar and one of mustard ; when smooth, add a little 
vinegar, and by degrees mix two tablespoonfuls of vinegar and 
as much oil quite smooth. In some cases a preponderance 
of oil is required,—in some of vinegar. It may be proportioned 
to taste, but must always be mixed with great care. 


THE NEW COOKERY BOOK, 4! 


CHAPTER IV. 
STORE SAUCES, KETCHUPS, ETC. 


N London, the shops known as Italian warehouses supply 
the sauces, ketchups, essences, and pickles, which a country 
housekeeper is proud to display in her storeroom as the 
produce of her own labours ; and the revelations of the Zancet 
and other scientific works having created a suspicion of the 
safety of many of these well-flavoured zests, we would 
recommend every lady who has the means and opportunity, to 
see her essence of anchovies, ketchups, sauces, and pickles, 
prepared under her own eyes, that she may be sure she is not 
administering to her guests slow poison in her made dishes or 
sauces. We give receipts for all that are necessary and con- 
venient to keep in readiness in a large family. 


80. Chatney or Chutnee Sauce. 


This celebrated Indian sauce can never perhaps be prepared 
exactly to resemble that really made in the East, for some of 
the delicious Indian fruits, which ought to be used in a fresh 
state, are ill represented by the preserved, or by our own crude 
fruits. We give this as highly approved by families from 
India. 

Stone four ounces of raisins, chop them, and put into a 
mortar with two ounces of eschalots, two ounces of salt, one 
ounce of powdered ginger, a quarter of an ounce of Cayenne, 
and a quarter of a pound of brown sugar; pound these materials 
one after another till all be well mixed. In the mean time 
steep in a quarter of a pint of vinegar, one pound of preserved 
tamarinds; wash off the whole of the pulp into the vinegar, 
and take out the stones, pour the vinegar over the pounded 
ingredients, and blend all smoothly; it should be the con- 
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sistence of thick cream. Store it by in well-covered, wide- 
mouthed bottles. Unripe apples or green gooseberries are 
sometimes substituted for the tamarinds, but fail to communl- 


cate the rich flavour desired. 


81. Zumata Sauce. 


Put the tomatas into an earthen jar, and set them into an 
oven till perfectly soft; then rub the pulp through a tamis, and 
weigh it. To every three pounds of juice, add a pint of chili 
vinegar, a teaspoonful of salt, three cloves of garlic pounded, 
a quarter of an ounce of ginger, and a quarter of an ounce of 
black pepper; add the juice of a good-sized lemon, boil up the 
whole till it is thick as cream, then let it cool, and bottle it 
in wide-mouthed bottles closely covered. It is an excellént 
flavour for many fish sauces. 


82. Dr. Kitchener's Sauce for Chops. 


Pound very fine an ounce of black pepper, half an ounce of 
allspice, an ounce of salt, half an ounce of scraped horse- 
radish, and half an ounce of eschalots, peeled and chopped ; 
when smooth, put these ingredients into a pint of mushroom 
ketchup or walnut ketchup, let them steep for a fortnight, 
covering the bottle ; then strain, and bottle it for use. A tea- 
spoonful of this greatly improves the gravy sent up for chops 
or steaks. 

83. An Excellent Fish Sauce. 


Put into a saucepan half a pint of walnut ketchup, one pint 
of port wine, twelve anchovies, the rind of a lemon, and a 
tablespoonful of the juice, four eschalots, a tablespoonful of 
scraped horseradish, a quarter of an ounce of mace, the same 
of mustard and of ginger, and half as much Cayenne. Let it 
simmer till the anchovies are dissolved, then add half a pint of 
vinegar, simmer a few minutes, strain it, and when cold, bottle 
it for use. A tablespoonful will flavour half a pint of melted 
butter ; it is also useful for hashes, and other made dishes. 


84. Fish Sauce a la Craster. 


Roll four ounces of butter in flour, and brown it in a stew- 
pan; add to it a pound of anchovies cut small, six blades of 
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mace pounded, six cloves, forty black peppercorns, two small 
onions, a bunch of savory, thyme, basil, and marjoram, a 
teaspoonful of chopped parsley, and as much scraped horse- 
radish ; pour over it a pint of very strong gravy and a pint of 
sherry, simmer gently for twenty minutes, then strain and 
bottle it, covering it carefully. Mix a tablespoonful with 
anelted butter for fish sauce. 


85. Lssence of Anchovies. 


The genuine anchovies are brought to England pickled in 
brine, and it is of the utmost importance that you should pro- 
cure them at a respectable warehouse, where you may hope 
not only to obtain the real fish, but, what is more important, to 
obtain them unadulterated by Venetian red, or any other 
deleterious colouring. ‘To make the Essence you must take 
two pounds of anchovies with the liquor in which they have 
been pickled, and put them into a stewpan with twenty pepper- 
corns, two blades of mace, a drachm of Cayenne pepper, and 
four or five eschalots ; put over them a pint of cold water, and 
simmer for twenty minutes till the anchovies are nearly 
dissolved ; then add two more pints of water and half a pint of 
port wine, simmer another quarter of an hour, then rub the 
whole through a tamis and let it be quite cold; bottle it, 
cork securely, and seal the cork. This is an excellent and 
safe fish sauce. 


86. Anchovy Ketchup. 


Put a gallon of stale ale into a stewpan with a pound of 
anchovies, a quarter of an ounce each of mace, cloves, allspice, 
and Cayenne pepper, one ounce of ginger, one ounce of loaf 
sugar, half a pound of eschalots, and a quart of peeled and 
chopped mushrooms ; simmer slowly for an hour, then pour the 
liquor through a jelly-bag, and when perfectly cold, bottle, cork, 
and seal it up securely. It is a fine-flavoured ketchup. 


87. Mushroom Ketchup. 


No cook should be without mushroom ketchup, which on an 
emergency is always an excellent flavour for soup or sauce, and 
if home-made, the exact quantity required can always be nicely 
calculated. Procure a peck of large mushrooms quite fresh, 
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gathered dry, and free from decay, break them up into a deep 
earthen pan, and strew over them three quarters of a pound 
of salt; let them remain near, but not close to a fire for three 
days, turning and stirring them occasionally with a wooden 
spoon; pour the whole into a stewpan with four ounces of 
eschalots, and simmer half an hour; allow it to remain another 
day, then strain the liquor through a tamis. Put it again’ 
into a stewpan, and to every quart of the extract add half a 
teaspoonful of mace and of powdered ginger, and a quarter of 
a teaspoonful of Cayenne, and simmer for half an hour. Let 
it stand to cool, pour it clear from the sediment, bottle, and 
cork it welland seal it down. This receipt has been frequently 
tried and approved. 


88. Walnut Ketchup. 


Take three hundred young walnuts (they are generally in a 
fit state early in August), pound them small, adding, as you 
pound, one pound of salt; then put them into a quart of 
vinegar for four days, press all well through a hair bag, add to 
each quart of the liquor extracted one drachm of cloves, one 
drachm of mace, one drachm of Cayenne, half a pound of 
anchovies, six eschalots, and one clove of garlic, and boil all 
for three quarters of an hour; skim it till clear, then add half a 
pint of port wine to each quart, simmer a few minutes longer, 
let it stand till cold, then pour off the ketchup quite clear, 
or you can add the mace and cloves to it as you bottle it off. 


89. Oyster Ketchup. 


To obtain and preserve a flavouring of oysters to use in the 
months when oysters are prohibited 1s very desirable, and the 
following receipt has been successfully tried. Pound ina mortar 
three hundred oysters, after carefully setting aside all the liquor 
from the shells; then put them, with the liquor, into a stewpan, 
adding a pound of anchovies, the thin grated rind of one lemon, 
a tablespoonful of lemon-juice, and a bottle of thin white 
wine. Cover the pan and simmer gently for an hour, then 
strain it, add a teaspoonful of pounded mace and two dozen 
peppercorns ; it is best without any other seasoning; boil it up 
with the spices a few minutes, then let it cool, and bottle it. 
It will be found an excellent flavour for sauces and steaks. 
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Cockle ketchup may be prepared the same way, but the flavour 
is not so generally approved. 


go. Soy. 


To make the true Indian or Japanese Soy we ought to 
employ the particular bean or seed from which it is made, the 
Dolichos Soya. Put any quantity you can obtain of these 
seeds into as much water as will completely cover them, and 
boil until the water be nearly all evaporated ; let the seeds 
brown slightly, then turn them out into an open earthen vessel 
with the addition of a fifth part of brown sugar, and place them 
daily in the sun, or exposed to the heat of a fire, though at a 
sufficient clistance, for three or four days, or till the commence- 
ment of fermentation takes place, stirring them frequently till 
the mixture be complete. Then strain off the dark fluid, add 
to each quart an ounce of salt and four cloves, boil it up, 
skimming it carefully, let it cool, and bottle it. This is the 
best imitation of the true Indian Soy we have met with, though 
beans and wheat mixed are sometimes prepared with molasses 
to form a tolerable imitation of the sauce. 


g1. Larragon Vinegar. 


Gather the young fragrant leaves of the Tarragon (Artemisia 
Dracunculus) and fill a jar with as many as it will contain 
without pressure ; fill up the jar entirely with vinegar, cover it 
closely and tie bladder over it. Set it by the kitchen fire for 
a month, then run the vinegar through a jelly-bag, and bottle 
it in smal] bottles, which must be kept sealed down till wanted. 
This delicate vinegar is an agreeable addition to salads and 
many sauces. 


92. Cucumber Vinegar. 


Pare and slice into a stone jar ten good-sized cucumbers, 
cover them with a pint and a half of vinegar, add a sliced 
onion, two eschalots, a clove of garlic, two teaspoonfuls of 
salt, a dozen peppercorns, and half a teaspoonful of Cayenne. 
Cover, and let it stand ten days or a fortnight, then boil it up, 


and when cold run it through a jelly-bag: keep it in small 
bottles, well covered. 
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93. Horseradish Vinegar. 


Put into a jar four ounces of grated horseradish, one ounce 
of chopped eschalots, a teaspoonful of Cayenne, two tea- 
spoonfuls of salt, and one teaspoonful of mustard; pour over 
them a quart of boiling vinegar, and set the covered jar by the 
fire for a fortnight ; then boil up the vinegar, let it cool, strain 
through a jelly-bag, and bottle. It is an excellent relish for 
salads, cold meat, &c. 


94. Camp Vinegar. 


Put into a stone jar a clove of garlic minced fine, six 
anchovies minced fine, a quarter of a pint of walnut ketchup, 
two tablespoonfuls of soy and a drachm of Cayenne; pour 
over a pint of vinegar, cover the jar, and let it stand a month, 
then strain and bottle. 


95. Garlic or Eschalot Vinegar. 


Pound in a mortar two ounces of the cloves of garlic quite 
free from the skin; then add them to a quart of vinegar with 
an ounce of ginger sliced, two ounces of salt, and six cloves. 
Cover the jar and let it stand a fortnight, when you may pour 
off the vinegar and it will be fit for use. 

Eschalot vinegar may be made in the same way, except that 
it is better to use mace instead of the ginger. 


96. Chelt Vinegar. 


Bruise in a mortar fifty fresh English chilies, and infuse them 
in a quart of good vinegar; add two teaspoonfuls of salt ; cover 
the jar, and let it stand for a month; then strain, and bottle it 
in small bottles. 


97. Lschalot Wine, Dr. Kitchener's Receipt. 


This is a more agreeable condiment than the vinegar, and is 
generally useful. Peel, mince, and pound three ounces of 
eschalots, and infuse them in a pint of sherry for ten days; 
then pour off the liquor on three ounces more of eschalots. 
Let it stand ten days longer ; pour it off clear, and bottle it for 
use. An ounce of horseradish may be added to the second 
infusion. 
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98. Zo make Mustard. fs 


Mustard is considered to be one of the most wholesome of 
condiments, and though, like all the rest, subject to adultera- 
tion, these adulterations are rather vexatious, as reducing the 
strength of the flour, than dangerous. They are usually made 
ef wheat flour, with turmeric, which is not deleterious, used for 
colouring. It is always best to prepare it in small quantities, 
and send it up quite fresh. It should be smoothly blended 
with milk or cream, to which a small proportion of salt may be 
added, till reduced to the proper consistence. If required 
piquant, vinegar or horseradish vinegar may be substituted for 
the milk. 
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CHAPTER V. 
SOUPS. 


F all the operations of cookery none is moreimportant nor, 
usually, more negligently executed than the preparation of 
soups. Whether in the cottage of the labourer, the parlour of 
the tradesman, or the luxurious dining-room of the noble, soup 
is a continual necessity, nutritious and agreeable. Yet rarely 
in any class of society in England can you meet with soup 
really well made. The poor attribute the failure to want of 
means, the middle classes to want of time, and in the higher 
classes even the professed cook too often disregards the attention 
necessary, and prepares the soup in a careless and slovenly 
manner ; or wedded to certain prejudices, flavours it to suit a 
palate vitiated by the bad practice of continually tasting the 
viands in preparation. In affluent families soup always forms 
part of the dinner, and must necessarily be daily varied ; but if 
the cook attend accurately to the receipts here given, to the 
just proportions of the seasoning, the manner of preparation, 
and the exact time required to complete it, there can be no 
necessity for the offensive and pernicious habit of tasting the 
soup, and regulating its flavour according toa standard of very 
uncertain excellency. 

Setting aside the consideration of economy, to begin dinner 
with a light soup is decidedly wholesome, and serves to avert 
the danger of eating too heavy a meal of solid meat, for it is an 
error for any one to fancy that when he has eaten heartily of 
roast beef only, he has necessarily made a wholesome 
dinner. A plate of thin soup, followed by a single slice of 
meat or pudding, will digest sooner and cost as little, and 
will conduce more to the comfort and enjoyment of life. 

It is a matter of astonishment to foreigners that the middle 
classes of society in England should habitually discard soup 
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from their principal daily repast; that simple, useful Aofage, 
which no one objects to eat, but half the busy people of 
England can find no time to prepare. It is with a view of 
smoothing the difficulties in this operation, that while we give 
an ample number of receipts for making the nch soups required 
for the banquets of the wealthy, we also offer a large proportion 
ef easy, simple, and excellent tried receipts for the domestic 
management of the fot au feu of the middle classes. 

Economy of material has been invariably inculcated, and 
economy of fuel earnestly urged. 

There is no more destructive enemy 130 

to good soup than the huge coal fire 2) 
usually kept in an English kitchen. je — 
A sever French writer, who did not a a 
disdain the subject of gastronomy, “ i 
observes, ‘‘La bonne cuisine se fait 
toujours 4 petit feu,” that is, good 
cookery needs but little fire, and the 
greasy soups, hard-boiled meat, and 
scorched roast meat of our impatient 
nation testify how much they neglect 
this maxim. In all cases the meat should be put into cold 
water, which must then be allowed to heat gradually to the 
boiling-point; by which means the component parts of the 
meat dissolve, the extractive matter is brought out, and all mix 
without coagulation. There should not be more than a quart 
of water at first, the remainder should not be added till the 
juice of the meat is extracted. 

Though an uneducated cook cannot be expected to under- 
stand the science of chemistry, the results of the experiments 
of scientific men may be profitably read, when explained in’ 
simple language. Parmentier, a celebrated French cook, gives 
the six following requisites for all Aofages. 

ist. Fresh and wholesome meat. 

2nd. Earthenware vessels in preference to those of metal, 

as they require less heat to keep them at the regular and 
gentle degree of ebullition necessary. 

grd. de much water as will be double the weight of the meat 

used. 

4th. A sufficient quantity of salt to facilitate the separation 

of the scum from the soup. 
E 









se 


STOCKPOT. 
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sth. As much heat at first as will keep the liquid at the 
boiling-point till all the scum is thrown up. ae 

6th. After this a lower degree of heat, but equally maintained, 

that the soup may szmmer only, till the nutritive, extractive, 
and colouring matters in the meat are perfectly combined 
with the water, one after the other, as they are more or 
less soluble. 

In the preparation of soups even more than of any other 
yviands, before every other consideration, perfect cleanliness 1s 
essential. Not only must the cook personally be scrupulously 
clean, but the vessels used, even the very covers. rims, and 
handles, must all be without a spot or stain of soot or dust; an 
atom falling into the soup would derange the process of 
cookery. German enamelled stewpans are the best utensils for 
preparing soups in; but even if well-tinned copper or brass 
pans be used, the soup should be removed out of them as soon 
as taken from the fire, and poured into an earthen vessel to 
cool. There is always danger in leaving the soup in a metal 
stewpan to cool. 

One great means to ensure the perfection of soup is, that 
the cook should know exactly, before she begin her prepara- 
tions, how many are expected to dinner. Many a tureen of 
excellent soup has been ruined by being reduced to provide 
for an unexpected guest. 

The soup prepared for eight persons cannot suffice for twelve, 
and to dilute isto destroy its excellence. It is prudent always 
to make for one more than the number expected, for the 
surplus, if it be not of peculiar flavour, may be profitably used 
for other soups, hashes, or stews. In families, who donot use 
soup every day, it is not usual to prepare the stock beforehand, 





STEWPANS. 


as it is liable to become sour if kept; and it is moreover con- 


sidered to be an act of extravagance. 
But where time is not an object, and in a family where soup 
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is daily served, a stockpot is a necessity. For this foundation 
of soup the best material is young beef, mutton, or veal, buta 
good cook will profitably use the trimmings of joints of 
butcher’s meat, the necks and feet of poultry, the liquor in 
which meat or poultry has been boiled, the shanks of mutton 
or veal, and the bones or remains of roast meat, fowls, or 

“game. But it must always be remembered that the meat must 
be fresh, or the flavour of the soup will be ruined ; perfectly 
lean, for the fat is all waste; and young, for old meat gives out 
no juice for the soup. 

To produce the s/ock, the meat must be put into the stew- 
pan and covered with a quart of soft water, and the addition of 
half an ounce of salt to each pound of meat, and if for brown 
soup, half an ounce of brown sugar. It must be covered close, 
and then allowed to heat to the boiling point over a slow fire ; 
then gradually more water must be added, and it must con- 
tinue to simmer six hours, or if all the meat be fresh, eight 
hours. 

Next pour it off into the deep earthenware covered vessel 
used for a stockpot, but do not cover it till cool. After it has 
stood twelve hours, every particle of the fat which will then 
have formed over it must be removed. The stock will now be 
ready for the foundation of any soup required ; care must be 
taken, however, to pour it off gently, so as to leave all the 
sediment at the bottom. 

It is customary in French cookery to use much vegetable in 
the soups, and even in the stock, and to use less strong season- 
ing than English cooks. ‘“‘ Point de legumes, point de cutsiniése,” 
—that is, no vegetables, no cookery—is a favourite French 
maxim ; but this nice blending of vegetables so that no one 
ingredient should predominate over the rest in flavour, is a 
delicate and important operation, which should not be con- 
fided toa careless or indifferent hand, but requires the accuracy 
of areceipt book. Fora good vegetable and meat stock the 
following process is necessary. 


99. Meat and Vegetable Stock. 


_ Put into the stewpan meat, bones, &c., with the same propor- 
tion of water as for pure meat stock, but use a double quantity of 
salt. Add to each quart of water one leek, one head of fresh 
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celery, one carrot, one tumip, one onion with two cloves stuck 
im it, a small bunch of herbs and parsley, and half an ounce of 
moist sugar. If intended for white soup, the sugar must be 
omitted. Stew the whole as directed before, from six to eight 
hours, according to the quantity of meat. Then strain it 
through a tamis and set it by for use. 

If a pure vegetable stock be required for a vegetable soup’ 
maigre, it may also be prepared beforehand, as below. 


100. Vegetable Stock. 


Put into the stewpan one carrot, one onion with two cloves 
stuck in it, two large lettuces, two heads of celery, a parsmip, 
and herbs and parsley as above. Chop the vegetables, cover 
with water, add one ounce of salt, and stew for four hours, 
when the vegetables will be a pulp; skim, and strain into a 
stockpot for use. 

A useful fish stock may be prepared for soup maigré, to 
which the bones and fins of any fish may be added. 


101. fish Stock. 


Put into the stewpan two pounds of carp, trout, or any river 
fish, two pounds of eel, and one pound of skate, or any bony 
sea fish. All must be cut in pieces. Add an anchovy, an 
onion stuck with cloves, and an ounce of salt. Cover with 
water, aS in preparing other stock, and stew gently for four 
hours. Then strain off the stock, which will make an excellent 
foundation for any fish soup. All maigre soups require, in 
addition to the stock, to be enriched with butter. 

Soft water should always be used in making soups, except for 
green-pea soup, when it 1s usual to have hard water, as it pre- 
serves the colour of the vegetable better. 

In addition to the herbs, vegetables, and roots commonly 
added to soups, truffles, morelles, and mushrooms, and also 
horseradish, may be advantageously employed. For Scotch 
broths, oatmeal or pearl barley are the usual thickening; for 
other soups, rice flour, vermicelli, &c., as pointed out specially 
in the particular soup in preparation. In Italian soups, grated 
cheese is frequently mixed with the soups. 

It is above all desirable that no more seasoning be used than 
is here directed, and that wine, unless to suit any particular 
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palate, be sparingly used ; in most cases a single glass of wine 
is sufficient to flavour a quart of soup. 


102. Brown Colouring for Soups or Gravies. 


Beat four ounces of brown moist sugar very fine ; put it into 
ean iron frying-pan, and set it over a clear fire. When the 
sugar 1s completely melted and begins to froth, hang the pan 
higher above the fire, and let it remain there till it becomes a 
fine brown, pouring in by degrees, and stirring it the whole 
time, as much port wine or claret as will fill up the pan, taking 
care that it does not boil over. Add a teaspoonful of salt and 
a teaspoonful of lemon-juice, half a teaspoonful of clove and 
mace pounded together, and one shalot. Let the whole boil 
gently for ten minutes longer, then pour out to cool ; take out 
the shalot, and bottle the mixture for use. 


103. Zurtle Soup. 


This celebrated and costly soup is rarely brought to table ir 
private families ; still more rarely is it prepared at home, as in 
Liverpool, Bristol, or London it can be bought ready for use 
of excellent quality. But we wish this Cookery Book to be 
complete, which it cannot be unless it include receipts for 
making this most delicious soup. 

The size of a turtle varies from 30lb. to 5oolb. We will 
take a turtle of 5olb. weight for the proportions of our receipt. 
The head must be cut off, and it must be hung up to bleed. 
during the night. Then have ready several pans or tubs before 
the turtle is separated, and hot water ready for use. It 
will be necessary to begin early to dress the turtle, as 
the process is long. Cut up the animal, first removing the 
fins, by separating them at the joints with a sharp knife, and 
put them on one side. Then, pressing heavily on the upper 
shell, or callipash, divide it from the lower shell by cutting 
round two inches deep ; pour out all the water, and take out 
the intestines, which may be thrown away after all the fat 1s 
carefully removed for use. All the flesh must be cut from the 
spine, the knife sloped to the bone ; this must be cut into four 
pieces and set aside. Then separate the breast, the callipee, 
carefully avoiding the gall, which, if broken, would spoil the 
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whole. Throw the heart, liver, kidney, and lights into 
water. 

Into a large pan of water, boiling over the fire, put the fins 
and the head, shell and breast, for a few minutes, till you can 
peel the fins casily and scrape the shell. Keep the back and 
breast in a pan of boiling water till the bones will leave the 
meat, but no longer. ‘Then the flesh must be taken out and 
placed to cool ; and in a small stewpan put the liver, lights, 
heart, and kidneys, with the fat from the back shell and from 
the intestines ; pour over them as much liquor from the pan 
where the meat has been boiled as will cover it well, and set 
it on the fire to boil for three hours; then put the liquor on one 
side. 

Now take a large stockpot, and line the bottom with a pound 
and a half of lean ham, sliced thin, twelve pounds of the leg 
of veal, sliced, two large fowls cut up, two carrots, and two 
large onions ; fill up the pan with strong beef stock, and reduce 
it slowly to a glaze, while you prepare the seasoning,—as 
follows :— 

Put into a stewpan two carrots, a large onion stuck with four 
cloves, half a dozen sliced mushrooms, half a dozen sprigs of 
whole parsley, and a small bunch of mixed thyme, marjoram, 
basil, and young green onions, two bay leaves, four blades of 
mace, quarter of an ounce of black pepper, a teaspoonful of 
‘salt, and half a teaspoonful of Cayenne pepper. Add to this 
half a pound of butter and a pint of beef stock. Simmer it 
rover the fire for three hours, then rub it through a tamis and 
set it aside. 

Strain the broth from the fins, &c., and the glaze, each sepa- 
rately ; then take all the flesh and fat that had been set aside, 
and cut them into neat squares of about an inch; boil them in 
two bottles of Madeira for half an hour, then add the broth. 
Make a voux by putting in a stewpan half a pound of butter, 
‘with four tablespoonfuls of flour ; let it brown, pour a little of 
the broth over it, then strain it into the soup, stir in the glaze 
and the seasoning by degrees ; let all boil for an hour, care- 
fully skimming the fat. 

Forcemeat balls, or guenelles, intended to represent the eggs 
of the turtle, must be added; they are made as follows :— 
Take half a pound of the fillet of veal and half a pound of 
bread-crumbs soaked in milk, the yolks of six hard-boiled eggs, 
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an ounce of butter, a saltspoonful of salt, half the quantity of 
Cayenne pepper, and a blade of mace ; pound all in a mortar 
till perfectly smooth, bind them with three raw eggs, then form 
into balls about the size of a pigeon’s egg; boil them hard in 
salt and water, drain them on a sieve, and put them into the 
soup ten minutes before it is taken off the fire. Add the juice 
of a lemon just before the soup is served. 


104. Zo dress a Turtle West Indian fashion. 


Let the turtle lie on its back all night out of the water, and 
early next morning cut its throat and let it bleed well; then 
cut off the fins, scald, scale, and trim them and the head. 
Then cut the under shell, the callipee, quite off, leaving to it 
as much meat as you can; next take from the back shell all 
the meat except the green fat, which must be baked with the 
shell, wash the meat clean in salt and water, and cut it up into 
moderate-sized pieces. Take away the bones and put them 
with the fins and head into a stewpan, with a gallon of water, 
two teaspoonfuls of salt, and two blades of mace. When it 
boils, put in the white part of the turtle, except a pound and a 
half to be kept back for the guenelles, and add a small bunch 
of thyme, savory, parsley, and young onions. In an hour take 
the meat out of the soup and cut it in pieces to put with the 
rest. The entrails must be cut open, scraped, and cleaned, 
and cut into pieces two inches long. The paunch, or maw, 
must be scalded and skinned, and cut up like the other parts ; 
then the whole of the meat, with the entrails, heart, lights, but 
not the liver, half a pound of butter, three or four eschalots, a 
small bunch of thyme, parsley, and savory, salt, white pepper, 
mace, three cloves pounded, and a little Cayenne pepper ; let 
them stew for an hour and ahalf covered with broth ; then add 
by degrees a bottle of Madeira; this must continue to stew gently 
for five hours, and half an hour before it is done thicken it 
with half a pound of flour mixed to a batter with veal broth. 

Take the meat out of the soup and put it in the back shell, 
or callipash, put the forcemeat balls over it, and brown it with 
a salamander. 

The callipee, or under shell, must be slashed in several 
places, and seasoned as the stew, then baked in a brisk oven. 

The fins must be taken out of the soup as soon as they are 
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tender, and stewed with a pint of good veal broth and half a 
pint of Madeira, seasoned as the callipash, and served sepa- 
rately. 

The lights and liver may be stewed in the same way, but 
with a double portion of Cayenne. 

The soup must be strained, and placed on the table in the 
centre, with the callipash and callipee above and below, and 
the lights on one side and the fins on the other. — 

This is the receipt of Mrs. Glasse, and is still considered 
the best. 

105. Mock Turtle Soup—t. 


The Stock. 


1 calf’s head—z2 gallons water—2 0z. butter—2 onions— 
2 turnips—z2 carrots—z2 celery—bunch of herbs—s5 Ib. 
beef—8 cloves—} oz. eschalots—} oz. black pepper 
—+ oz. allspice. 


For this rich and useful soup, always required at a handsome 
dinner, we give several receipts, all tried and approved. 

Take a calf’s head with the skin on, remove the brains and 
lay them aside. Wash the head in cold water, in which it may 
lie for an hour; then put it into a stewpan with two gallons of 
cold water, and let it boil gently for an hour, removing the 
scum carefully. Then take it out of the broth and let it remain 
to be half cold, when the meat must be cut from the bones 
into square pieces of about an inch; the skin, which is the 
prime part, should have the fat left adhering to it ; the tongue 
must be cut up in the same way. 

Put into a stockpot two ounces of butter and two good-sized 
onions, sliced ; shake them over the fire till brown, then place 
over them five pounds of coarse lean beef, and pour over half 
the broth in which the head has been boiled. Let it boil till 
all the scum be removed, then add two carrots, two turnips, 
two heads of celery, eight cloves, a quarter of an ounce of 
eschalots, and a small bunch of savory, thyme, marjoram, and 
basil, with three sprigs of fresh parsley and a quarter of an ounce 
each of allspice and whole black pepper ; add the bones and 
trimmings of the head and the remainder of the broth, and let 
all = gently for four hours; then strain off. This is the 
stock. 


SOUPS. 57 


Thickening. 


6 oz. butter--6 oz. flour—} oz. lemon-peel—+} oz. escha- 
lots—1 oz. sage—1+ oz. savory. 


Put six ounces of butter into a clean stewpan, and gradually 
blend with it six ounces of flour; smooth it by adding half a 
pint of the stock. 

In another pan put half a pint of stock with a quarter of an 
ounce each of grated lemon-peel, eschalots, sage, and savory. 
Boil for half an hour, strain, and rub the herbs through a 
tamis ; then blend the liquor with the thickening, and strain 
all into the stock. Let it simmer over the fire for an hour, 

with the squares of meat added, and then make ready the 
seasoning, as below. 
ScCasonine. 


2 teaspoonfuls lemon-juice—z2 teaspoonfuls mushroom 
ketchup—1 teaspoonful essence of anchovy—4 drachm 
Cayenne—thin peel of 1 lemon—1 pint of Madeira. 


The seasoning to be added must be two teaspoonfuls of 
lemon-juice, two of mushroom ketchup, and one of anchovy, 
the very thin peel of a lemon, and a pint of Madeira or sherry ; 
simmer five minutes, take out the lemon-peel, then add the 
guenelles, as for turtle soup, and, if required, brain-balls and 
egg-balls, as in the following receipts, and the soup is ready 
for the tureen. It ought to be reduced by the boiling to four 
or five quarts. 


106. Brain Balls, 


Boil the brains for ten minutes, then put them into cold 
water to blanch ; then pound in a mortar with half a teaspoon- 
ful of salt and a quarter of a teaspoonful each of mace and 
Cayenne, and a teaspoonful of chopped sage ; add the yolks 
of two eggs well beat ; then form into balls about the size of 
nutmegs, dip them in egg and fine bread-crumbs, and fry them 
brown to add to the soup. 


107. Lee Balls. 


Boil four eggs for ten minutes, and put them into cold water. 
When quite cold, pound them in a mortar with the beat yolk 
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ley, 
of one new egg, 2 teaspoonful of flour, one of chopped parsley, 
half a a of salt, a quarter of a teaspoonful of Cayenne, 
till perfectly smooth. Then form into small balls, boil them 


for two minutes, and add to the soup. 


108. Mock Turtle Soup, in the oven—z2. 


1 calf’s head—6 quarts water—veal, about 41b.—beef, 61b. 
—2 carrots—2 turnips—2 celery—2 onions—} oz. white 
pepper—} oz. mace—3 teaspoonful salt—2 anchovies 
—-1 lobster—1oo oysters—1 pint Madeira—1 dozen 


mushrooms. 


Wash a calf’s head and boil it for an hour in six quarts of 
water ; then cut the meat before it is cold into squares, as in 
the first receipt. Take a knuckle of veal and six pounds of 
juicy beef, put into a stewpan with two carrots, two turnips, 
two onions, and two heads of celery, and stew gently for four 
hours in three quarts of the liquor in which the head was 
boiled ; then strain the broth into a large earthenware jar, and 
add the squares of calf’s head, a quarter of an ounce of white 
peppercorns, a quarter of an ounce of mace, half a teaspoonful 
of salt, and two anchovies. Stew it in the oven for two hours, 
then turn it into a stewpan with the remainder of the calf’s- 
head broth. Add the meat of a lobster in small pieces, a 
hundred oysters, a pint of Madeira, and a dozen small mush- 
rooms, or a tablespoonful of mushroom ketchup. Let it simmer 
half an hour, then serve with guenclts. 





109. 4 cheap Mock Turtle Soup—3. 


4 calf’s head—2 quarts water—2 Ib. veal—2lb. ham—2 
carrots—1 celery—1 onion—6 cloves—bunch of herbs 
—nind of 1 lemon—1 blade mace—z drachms Cayenne 
—+4 teaspoonful salt—z tablespoonful lemon-juice—} 
pint sherry. 

The following economical reccipt is useful for a private 
family :—Clean half a calf’s head, setting aside the brains, put 
it into two quarts of warm water with two pounds of veal, two 
pounds of pickled pork or lean ham, two carrots, one head of 
celery, one roasted onion stuck with six cloves, a small bunch 
of thyme, marjoram, and parsley, and the thin rind of a lemon. 
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Simmer the whole for two hours; then take out the head, 
which must be cut into squares, after the bones have been 
taken out and restored to the soup, which must continue to 
simmer for two hours more. ‘Then strain the soup, put in the 
squares of head and tongue, a blade of mace, two drachms of 
Cayenne pepper, half a teaspoonful of salt, a tablespoonful of 
“iemon-juice, half a pint of sherry, the brains in balls as before, 
and guenclles if wished. Simmer for a quarter of an hour, then 
serve. 
110. Family Mock Turtle Soup—a. 


1 calf’s head—z2 quarts water—z2 quarts broth—ze table- 
spoonfuls mushroom ketchup—t oz. black pepper— 
1 oz. salt—2 drachms Cayenne—3 shalots—3 parsley 
—bunch thyme—rind of 1 lemon—+4 pint Madeira. 


Scald a large calf’s head and clean it from the hair, then 
boil it for two hours in two quarts of water; let it cool, then 
cut the gelatinous parts into inch squares, the lean meat and 
tongue into small thin slices, and the ears into shreds, and put 
them back into the liquor, with two quarts of strong veal broth. 
Let it boil for two hours, removing the scum. In the mean- 
time put into a stewpan a pint of Madeira or sherry, stirring in 
a pint of the broth, two tablespoonfuls of mushroom ketchup, 
a quarter of an ounce of black pepper, the same of salt, and 
half the quantity of Cayenne ; three shalots, three sprigs of 
parsley, a bunch of thyme, and the thin rind of a lemon, must 
be all shred very fine ; simmer these together, then add to the 
soup a quarter of an hour before it is ready. Serve it with 
egg-balls, and, if required, forcemeat balls too, in the tureen. 
A very good soup, and easily made. 


111. Aflock Turtle Soup of Cow's Heel—s. 


3 cow-heels—3 quarts water—2 onions—z2 turnips—2 
carrots—2 shalots—small bunch lemon thyme—large 
bunch parsley—1 teaspoonful of salt—2 oz. of butter— 
3 tablespoonfuls of flour—rind of 1 lemon—z1 blade of 
mace—2 drachms Cayenne—1 tablespoonful lemon- 
juice—1 glass of wine. 


Get three cow-heels ready boiled; cut the meat off two of 
the heels in neat squares, then put the trimmings, bones, and 
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the third heel separated into four, into a stewpan, ee al 
quarts of water, two onions and two turnips, pared ap me ic s 
the red part of two carrots, two shalots, a small bunch o see 
thyme, and double the quantity of parsley, and 2 ans bi 
of salt. Set the stewpan by the side of a slow fire closely 
covered, and let it simmer gently for seven hours, taking care 
to remove the fat and scum. Then strain off the soup. Pur 


into another stewpan two ounces of butter, and while it melts 
stir into it three tablespoonfuls of flour and a quart of the soup; 
boil it for a quarter of an hour, then strain it into the rest of 
the soup, add the thin rind of a lemon, a blade of mace, two 
drachms of Cayenne, and the squares of meat, let it simmer 
another hour, put in a tablespoonful of lemon-juice and a glass 


of wine, and the soup is ready for the tureen. 
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112. Mullagatawny Soup, or Mullaghce Tawmnie Soup—t. 


Veal, 4 1b.—black pepper, 12 corns—allspice, 12 corns— 
water, 2 quarts—4 onions—z tablespoonfuls currie 


powder—z tablespoonfuls flour—1 teaspoonful salt. 


This celebrated soup, in such great favour with all who have 
resided long in India, owes its peculiar flavour to the currie 
powder with which it is invariably seasoned, though it may be 
agreeably varied by attention to the following tried receipts. 
First, Dr. Kitchiner’s good though old-fashioned receipt. 
Cut four pounds of a breast of veal into pieces about two 
inches by one. Put the trimmings into a stewpan with twelve 
corns of black pepper, twelve corns of allspice, and two quarts 
of water. When it boils, skim it, and let it continue to boil 
an hour and a half, then strain it off. In the meantime fry 
the squares of veal and four onions in butter till they are nicely 
browned ; put the broth to them, put it on the fire, skim it 
clean, let it simmer half an hour. Then mix two table- 
spoonfuls of currie powder, two tablespoonfuls of flour, and a 
teaspoonful of salt, with as much cold water as will make a 
batter. Stir this into the soup, and let it simmer another 
half hour. Then serve with boiled rice as in receipt No. 932. 


NoTE.—From every receipt in the book, the cook should make a 
written abstract of the materials, in the proportions required, to ensure 


correctness. 
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113. Alullagatawny Soup for families, 


Veal, 3 lb.—3 quarts water—1 carrot—1 turnip—1 bunch 
herbs—-2 onions—1o white pepper corns—1 fowl, or 
rabbit—z2 spoonfuls currie powder—z spoonfuls browned 
flour—z drachms cayenne—r teaspoonful salt—1 spoon- 
ful lemon-juice—2 spoonfuls cream. 


Take a knuckle of veal about three or four pounds in 
weight, break the bones, and put it in a stewpan with three 
quarts of water, a carrot, a turnip, a bunch of sweet herbs, two 
onions, and ten or twelve white peppercorns. Stew for three 
hours, then strain off the broth. Take a fowl, ora rabbit, 
clean, skin, and cut it into small pieces. ‘These must be fried 
in butter till brown, and put into the broth, which must stew 
for another hour. Then mix in a basin two tablespoonfuls of 
currie powder, two tablespoonfuls of flour browned before the 
fire, two drachms of Cayenne pepper, a teaspoonful of salt, a 
tablespoonful of lemon-juice, and two tablespoonfuls of good 
cream. Rub it quite smooth and mix by degrees with the 
soup, which must simmer half an hour longer, and then be 
rubbed through a sieve, and served with boiled rice. 


114. Rich Mullagatawny Soup. 


Into four quarts of cold water put six pounds of veal or 
beef, a hock of ham, a dozen black peppercorns, four cloves, 
a quarter of an ounce of mace, four eschalots, and a bunch of 
thyme. Stew gently till reduced one-half; then strain off the 
broth, and work the meat through a tamis to obtain as much 
of the juice as possible. Let it stand till cold, and remove 
the fat. Put the liquor in a stewpan, adding a pint and a half 
of cream, a good fowl skinned and cut up, two tablespoonfuls 
of currie powder, two tablespoonfuls of Madeira, and the juice 
of a lemon ; let the soup stew gently for an hour, then take 
out the fowl and thicken with boiled rice. 


115. Ox-tazd Soup. 


Get two ox-tails which the butcher will divide into joints ; 
clean and place them in warm water for an hour; fry them in 
small pieces, then put into a stewpan with three quarts of 
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water, a carrot, 7 pea ee 
and a small bunch of sweet herbs, 
you have removed all the scum, and the liquor is reduced to 
two quarts. This will require two hours, in which time you 


must add the seasoning—elght cloves, a drachm of mace, the 


| and black pepper. Then take out 
ogee cece Ga bones, ice into small mouthfuls, 


the meat, remove it from the 
skim and strain the liquor. Put two ounces of butter into a 
stewpan, and, when dissolved, as much flour as If will absorb; 
stir it, and let it brown. Mix it with the soup; put the meat 


into it, with a glass of Madeira; heat the soup, and serve it 
with toast in small squares. 


an onion, a leek, a stick of celery, 
and let it simmer gently till 


116. Ox-head Soup.—Dr. Kitchener's Recetpt. 


To be prepared the day before it is to be eaten; for the 
meat cannot be cut off the head into neat mouthfuls unless it 
is cold. Put half an ox-cheek into a tub of cold water to soak 
for a couple of hours ; then break the bones, if not previously 
done by the butcher, and wash it well in warm water. Put it 
into a pot, and cover it with cold water; when it boils, skim 
it very clean, and then put in one head of celery, a couple of 
carrots, a turnip, two large onions, two dozen black pepper- 
corns, as much allspice, a bundle of sweet herbs—as marjoram, 
lemon thyme, savory—and a bunch of parsley. Cover the 
soup pot close, and set it over a slow fire; when it boils, re- 
move the scum, then let it stand by the fire and stew gently 
for about three hours. Take out the head, lay it on a dish, 
pour the soup through a fine sieve into a stoneware pan, and 
set all by in a cool place till next day. Then cut up the 
meat into neat mouthfuls, skim and strain off the broth, put 
two quarts of it into a clean stewpan with the meat. Let it 
simmer very gently for half an hour; use a thickening of flour 
and butter if required ; a glass of good wine or brandy, and a 
little seasoning of Cayenne may be added, and the soup served. 
If not thickened, send it up with turnip and carrot cut into 


shapes. 
117. Ox-head Soup—an excellent tried receipt. 


The day before the soup is wanted, put the head, with the 
bones broken, into cold water, and let it remain twelve hours. 
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Transfer it into warm water for two hours. Lay it into a stew- 

pan covered with two quarts of cold water, and place it over 

the fire ; skim it as it boils, and gradually add two more quarts 

of warm water. Then add two carrots, two turnips, six 

onions, one head of celery, a bunch of sweet herbs, and one of 
parsley, a tablespoonful of black pepper, the same of salt, and 
ehalf the quantity of allspice. Let the whole simmer gently for 
four hours, then take out the meat, but let the soup simmer 
one hour longer, and strain it into an earthenware vessel. 

When the meat is cold, cut it from the bones in neat dice 
about an inch square, put them into the soup, thicken with a 
little flour and butter browned in a stewpan, add a glass of 
port wine, and let the soup simmer half an hour over the fire 

before you serve it. 


118. Beef Tea, without vegetables. 


Cut a pound of lean, juicy beef into thin slices ; put it into 
a quart of cold water, set it over a gentle fire, and let it heat 
slowly, skim it till quite clear, then let it continue simmering 
for an hour; strain it through a fine sieve, let it stand ten 
minutes to settle, then pour off the liquor perfectly clear. Use 
a little salt, if desired. Or, mince a pound of young, juicy 
rump steak into very small pieces, removing every particle of 
skin and fat, and put itinto a basin. Pour over the beef a pint 
and a half of cold water, and stir the beef continually with a 
fork till the juice is extracted. It should remain in the water 
two hours, then the infusion must be poured off quite clear, 
and heated over the fire for half an hour; skim it carefully, and 
season slightly with salt. This is the genuine beef tea, 
highly useful for invalids, as the whole nutriment of the meat 
is thus extracted. It forms also an excellent extract for 
gravies. 


119. Lot-au-feu, or Bouillon. 


It is perhaps only in France that this truly national dish is 
prepared in perfection, where rich and poor are constantly in 
the habit of making it. The quantity of meat used is, of 
course, proportioned to the means of the family; but the 
receipt we give is good and economical, the chief cost being 
time and patience. 
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Take four pounds of the leg, or shin, or of the brisket of 
beef, and lay itin an earthenware pan, or glazed stewpan. Pour 
over it three quarts of cold water, add three teaspoonfuls of 
salt; set it at the side of the fire, and carefully remove the 
scum as it rises; keep up the regular slow heat for four hours, 
occasionally adding a spoonful of cold water, which will cause 
the scum to rise. When quite clear, add two turnips, two 
carrots, one leek, one fried onion, with two cloves in it, a head 
of celery, a bunch of parsley and sweet herbs, and a teaspoon- 
ful of black pepper. and let it stew for another hour. Take 
out the Boul, or boiled meat, and the vegetables, and strain 
the soup, which may be served English fashion with squares of 
toasted bread, or, French fashion, poured over slices of bread 
placed at the bottom of the tureen. 

The Bouzlli, used as a remove to the soup, should be sent 
up with the vegetables neatly arranged round it. 


120. Good plain Gravy Soup. 


Take eight pounds of shin of beef; let the butcher break the 
bones ; put it into a stewpan, and cover with a gallon of cold 
water. Bring it slowly to a boil over a gentle fire, carefully 
skimming it till no more scum will rise, then throw in an ounce 
and a half of salt, a dozen black peppercorns, a large bunch of 
sweet herbs, two onions sliced and fried brown, two eschalots, 
and three cloves. Let it simmer gently for four hours, then 
take out the meat, which can be kept hot, or set by for cold. 
Strain the soup, and let it stand all night. When wanted, re- 
move the fat, and set it on the fire to heat gently for an hour. 
If approved, you can add carrot, turnip, and celery, cut in 
pieces and strewed in the soup; but if required clear, 
nothing must be added except a tablespoonful of mushroom 
ketchup, or of soy. Serve with toasted bread in squares. 


121. An excellent Brown Gravy Soup. 


Lay at the bottom of the stewpan halfa pound of lean ham 
sliced, then three pounds of lean beef, and over it three pounds 
of veal, all in slices. If any bones be left, break them and lay 
them on the meat; peel four onions, slice two carrots, two 
turnips, and a head of celery, and with a bunch of sweet 
herbs, four cloves, and a blade of mace, add all to the meat, 
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over which pour one quart only of water, and place the stew- 
pan covered over a slow fire till the meat is brown ; then turn 
it, but be careful it does not scorch. Then add three quarts 
of boiling water ; let it stew gently for an hour till you have 
carefully removed all the scum that mses ; after which, place 
the stewpan at the side of the fire, now adding two teaspoon- 

, fuls of salt. Let it simmer for four hours; strain it through a 
tamis into an earthenware vessel, and set it by to cool. 
Then carefully remove the fat; and when poured off to heat, 
do not disturb the sediment. This soup should be perfectly 
clear and of an amber colour; and will look better without 
any addition of vegetables. 


122. Rich Brown Gravy Soup. 


Take four pounds of beef steak, quite lean, and fry it light 
brown with three sliced onions; put into a stewpan four ounces 
of butter, and when dissolved, shake it round the pan, and lay 
in the meat and onions with a carrot, a turnip, and a head of 
celery, sliced, a blade of mace, two teaspoonfuls of salt, and a 
drachm of Cayenne. Pour over a quart of clear stock, and 
stew gently, adding by degrees two quarts of water, and care- 
fully removing the scum as it rises. Let it simmer for six 
hours, then strain, and, when cool, clear it of the fat. When 
heated, add a glass of Madeira or sherry. This is a strong and 
rich soup. Serve with sippets of toast round, or boiled maca- 


roni cut in pieces in it. 


123. Good Family Soup. 


Take two pounds of coarse lean beef and half a pound of 
lean bacon in thin slices, and fry them with three slices of 
onions and a small fresh cabbage, chopped. Put all into a 
stewpan with two pounds of potatoes, three ounces of rice, 
two carrots, and one turnip, sliced, two teaspoonfuls of salt, 
and one of pepper. Pour over at first two quarts of water, 
and set the pan over a slow fire; skim carefully, and add by 
degrees two quarts more of water. Take out the potatoes 
when done, and mash them. After it has stewed three hours, 
take out the meat, and let the soup simmer another hour; then 
strain it, thicken it with the potatoes rubbed through a colander, 
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cut the meat into pieces, and put in, and heat all. Then serve 
with toasted sippets. 


124. Plain Family Mution Broth. 


Take three pounds of the scrag end of a neck of mutton, 
put it into a stewpan with two fried onions, two turnips, three 
teaspoonfuls of salt, and one of black pepper. Cover with 
three quarts of water, and let it simmer two hours, skimming 
it carefully ; then strain it, and add three tablespoonfuls of 
barley or oatmeal stirred well into the broth, and one table- 
spoonful of chopped parsley and thyme; put the chops again 
into the broth and stew one hour longer, then serve with the 
chops in the broth. 


125. Mutton Broth, or Scotch Kail. 


Put four tablespoonfuls of pearl barley into three quarts of 
cold water, and let it boil. Let it cool; then put in two pounds 
of the best end of a neck of mutton, and allow it to simmer 
gently for an hour till you have removed all the scum. Then 
add two teaspoonfuls of salt, half as much black pepper, half a 
cabbage chopped small, two turnips cut in squares, and one 
carrot grated, with two onions or one leek shred. Simmer for 
two hours more, then take out the meat to serve on a separate 
dish garnished with turnips and carrots, and pour the broth 
into the tureen without straining. 


126. A guickly-prepared Mutton Broth. 


If required in haste, a very good mutton broth may be made 
as follows :—Take three pounds of the scrag end of a neck of 
mutton, cut it up into small pieces, and put it, with the bones, 
into a stewpan with one quart of stock. Let it simmer an 
hour, then add a turnip, carrot, and head of celery chopped, 
and one onion. Pour in a quart of hot water, season as before 
directed, with salt and pepper, and a little chopped parsley 
and herbs, and simmer two hours longer, when it will be ready, 
and can either be served with the meat and vegetables remain- 
ing in it, or strained and thickened with boiled rice. 
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127. A very excellent Mutton Broth. 


Take a neck of mutton about six or seven pounds in weight 
and divide it into two pieces. Put the scrag end into a stew- 
pan with two quarts of cold water, and set it on a slow fire till 
all the scum rise and be cleared off; then put in an onion 
ith three cloves stuck in it, a crust of bread, eight black 
peppercorns, one blade of mace, and a small carrot, and let 
the whole stew gently for an hour. Pare the skin and fat off 
the other half of the mutton, add one quart of stock, and put 
the meat into the broth with five turnips, and let all simmer 
slowly another hour and a half; take out the turnips, press 
the water from them, and beat them quite into a smooth paste, 
with a teaspoonful of salt and as much good cream as will 
moisten them. Then take out the best end of mutton, and 
keep it and the turnip quite hot till the broth be ready. Skim 
off the fat, strain it, and simmer it for five minutes longer with 
a bunch of parsley chopped small and half a dozen marigold 
petals. Season with two teaspoonfuls of salt, and serve it 
with sippets of toast. The mutton which has been kept hot 
must be served in a separate dish, with the mashed turnips 
placed neatly round it. 


128. Sheep's Head Soup. 


In Scotland the head is merely singed, the horns sawed off, 
soaked in warm water, and scraped before it 1s used, as the 
skin 1s supposed to add to the richness of the broth ; but this 
tedious operation is dispensed with usually in English cookery. 
The head is skinned and split, and the brains removed, which are 
made into guenelles, or forcemeat balls, as directed in Receipt 
207, to add to the soup. Soak the head in water all night, 
dry it, then put it into a stewpan, and cover it with five quarts 
of water; add half a pound of pearl barley, and let it stew 
gently for an hour, removing all the scum. Then add two 
turnips, two carrots, and two small onions, in slices. Season 
it with three tablespoonfuls of salt, no other seasoning, and let 
it simmer three hours longer; or, if the head be large, it will 
require three hours and a half. Take out the head and skim 
off the fat; serve the soup in a tureen, and the head on a dish 
garnished with turnips and carrots. 

F 2 
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129. Veal Broth. 


Lay a moderate-sized knuckle of veal into the stewpan with 
a quarter of a pound of rice and a tablespoonful of salt. Pour 
over three quarts of cold water, and simmer over a slow fire 
an hour and a half till you have removed all the scum. Then 
add a teaspoontul of white pepper, a blade of mace, and two 
small onions. Stew for another hour and a half, then take out 
the meat and serve the broth in a tureen. 

This is a cheap and good family soup. 


130. Excellent Veal Soup. 


Put four pounds of knuckle or leg of veal into a stewpan, 
with any other bones you may have in the house, half a pound 
of lean ham, and a quarter of a pound of rice. Add an onion 
with two cloves stuck in it, two blades of mace, six white pep- 
percorns, a head of celery, and a tablespoonful of salt. Pour 
over them two quarts of cold water, and stew gently for two 
hours. Then take out the meat, and add a quart of clear white 
stock, and continue to simmer the broth for three hours longer. 
Strain it, and serve with sippets or with guenedles. 

The veal may be dished to eat with egg-sauce or parsley- 
sauce. 


131. Motch Potch, as made in Scotland. 


Fry three pounds of fresh lean mutton or lamb chops, put 
them into a stewpan covered with a quart of water, and stew 
gently for an hour ; then add a quart of young green peas, a 
lettuce, and a cauliflower, sliced, a minced onion and a grated 
turnip and carrot, a tablespoonful of salt, and a tablespoonful of 
black pepper. Add two quarts of douillon, or hot water, and 
stew another hour. Then serve in a tureen with the meat 
and vegetables. 


132. A cheap Soup. 


Take four pounds of coarse beef, a calf’s foot, and a quarter 
of a pound of calf’s or pig’s liver; lay in a stewpan and cover 
with three quarts of water, stewing it gently and removing the 
scum for an hour ; then add two turnips, a carrot, a head of 
celery, an onion with two cloves stuck in it, and a tablespoon- 
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ful of salt. Pour in by degrees two more quarts of water, and add 
a large slice of bread toasted very brown. Let the whole 
simmer three hours longer ; then take out the meat, which may 
be used cold or served as a stew, and send up the soup ina 
tureen. 


e 133. Scotch Barley Broth. 


Lay into the stewpan about eight pounds of leg of beef or 
knuckle of veal with half a pound of pearl barley ; put over it 
two quarts of cold water, and simmer it slowly for two hours, 
removing the scum carefully. Then put in two large onions, 
a bunch of sweet herbs, a teaspoonful of chopped parsley, a 
head of celery and two turnips cut into squares, a tablespoon- 
ful of salt, and a teaspoonful of black pepper ; then gradually 
add two more quarts of hot water, and let it continue to sim- 
mer two hours longer. Take out the meat, and skim off the 
fat. Do not strain the broth, but send it in with the barley 
and vegetables. 


134. Good plain Pea Soup. 


Among every-day useful family soups, none are so common 
as pea soup, made with little trouble and little cost. Itis 
usual now to use the prepared peas powder for thickening this 
soup ; but to insure the thickening being genuine, many prefer 
to prepare whole or split peas, which require to be steeped in 
cold water for twelve hours, picked and drained. Put these 
into four quarts of the liquor in which pork, beef, or tongue 
has been boiled, and stew for an hour ; then pulp the peas 
through a tamis, and restore the pulp to the broth. Add a 
turnip, a carrot, a leek, and a stick of celery cut in squares ; 
stew for two hours longer, then season with a tablespoonful of 
salt, or less if the meat boiled in the broth was salted, and a 
teaspoonful of pepper. Fry bread cut in dice in butter, and 
put in the tureen, and pour the soup over it, adding, if not 
objected to, a teaspoonful of dried mint, rubbed very fine. 


135. Lxcellent Pea Soup. 


Put into a stewpan three quarts of good stock, and a pint of 
soaked split peas, or two large tablespoonfuls of prepared peas 
powder. Stew gently for an hour with a whole carrot, an 
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onion, and a stick of celery. Season with two teaspoonfuls of 
salt and half a teaspoonful of Cayenne. Pass the soup through 
a tamis, pulping the peas and vegetables. Then simmer 
another half-hour, and serve with fried sippets and rubbed 
mint, if approved. 


136. Chicken Broth. 


Cut up an old fowl], cover it with a quart of water, and stew 
it gently till it be done to rags, keeping up the quantity of 
liquor by adding a little water as it wastes. Season with a 
teaspoonful of mixed salt and pepper and a blade of mace, 
and add a slice of onion. If not objected to, a quarter of an 
ounce of almonds pounded with a teaspoonful of water, and 
stirred into the broth, improves the flavour. When all the 
nutriment is extracted from the fowl, strain the broth, let it 
stand to cool, and remove the fat before it be heated for use. 
This is chiefly used for invalids. 


137. A nutritious Chicken Broth. 


Cut the flesh off an old fowl, and break up the bones, and 
put into a stewpan, with two pounds of lean beef cut into small 
pieces, and as many hartshorn shavings as will lie in a large 
tablespoon. Season only with a teaspoonful of salt; cover 
with a quart of cold water, keeping up the quantity by adding 
a little as required. Simmer for three hours, then strain it for 
use. A teacupful will contain great nourishment. 


138. Chicken Essence, or Distilled Chicken. 


When it is necessary to administer support in a concentrated 
form, this preparation is invaluable, as a single teaspoonful 
affords great nourishment. 

Cut up a juicy chicken into pieces, put it into a wide- 
mouthed bottle or jar, sprinkle over it half a teaspoonful of 
salt, cover it with a bladder in which a few holes may be 

ticked. Place the bottle on the hob, ora hot hearth; as it 

eats, the liquor distilled from the meat will rise and must be 
poured off. It is at once pleasant to the taste and highly 
nutritious. 
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139. Good Chicken Broth for the Table. 


This broth, light and easy of digestion, is desirable for a 
delicate family. Half roast two good fowls, then cut them up 
neatly, and put them in a stewpan covered with a quart of cold 
water. Letitsimmer an hour, and skim it carefully; then add 
“a carrot, a turnip, a leek, and a lettuce, all chopped and 
previously fried lightly in butter. Season with a teaspoonful 
of salt, and simmer two hours longer ; then take out the fowl, 
and pass the broth through a tamis; thicken with three or 
four tablespoonfuls of rice boiled till tender, and put back the 
fowl before you serve in a tureen. 


140. Hare Soup. 


Skin and clean a large hare, but preserve the blood; cut it up 
and put it in the stewpanwith the blood,three quarts of cold water 
and two pounds of coarse beef. Let it simmer for three hours, 
skimming it well. Then take out the best pieces of the hare— 
the back and upper part of the legs—and put them aside, and 
add an onion stuck with six cloves, an ounce and a half of 
salt, six peppercorns, a head of celery, a carrot, and a bunch 
of sweet herbs, and let it simmer one hour longer. Then take 
out the rest of the hare, cut it from the bones, and pound it in a 
mortar with the crumb of a stale loaf, and mix it with the soup, 
which may simmer half an hour longer. The beef may then 
be taken out, and can be used for potting, and the soup 
strained through a tamis. It can then be served with the 
best joints added to the soup; or clear, with the addition of a 
glass of port wine, and some guenedles. 


141. Rich Hare Soup. 


As the blood is supposed to contain a great part of the flavour 
of the hare, it is usually preserved, but may be always omitted 
when not liked. The hare must be cut up,the blood poured over 
it in the stewpan, and two thin slices of lean ham laid upon it. 
Cover with four quarts of good stock, and let it stew gently for 
two hours till reduced one quarter, skimming it well. Then 
add an onion stuck with six cloves, two teaspoonfuls of salt, 
two blades of mace, a drachm of Cayenne, and a small bunch 
of sweet herbs and parsley, and take out the back of the hare ; 
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stew it another hour, then strain off the soup, pound the 
remainder of the hare to a paste, and add a tablespoonful 

of black-currant jelly and two glasses of port wine ; cut the 

meat off the backbone in small squares, add guene/les, and 

send up the soup quite hot. Some prefer to have only three 

quarts of stock used, and a whole bottle of port or Madeira ; 

but this is great extravagance, without the advantage of a more ‘ 
agreeably-flavoured soup. As a winter soup, hare is always in 

great request. 


142. Rabbit Soup. 


Cut up two good rabbits, keep the livers apart, and fry the 
joints ; then lay them in a stewpan with the livers, and pour 
over two quarts of good beef stock, and simmer for two hours, 
removing all the scum ; then take out the backs of the rabbits, 
and cut off the meat, put back the bones and add an eschalot, 
an onion, a bunch of sweet herbs, a head of celery, two carrots, 
a teaspoonful of salt, and a drachm of Cayenne. Stew another 
hour, then strain the soup, rub the liver through a sieve, and 
heat the soup for the table, adding a glass of port wine and a 
tablespoonful of mushroom ketchup, and serve with sippets of 
fried bread, and the meat of the back cut in dice put into the 
soup. 


143. Aabbit Soup— White. 


Cut up two rabbits and stew for two hours in two quarts of 
veal stock, then take out the rabbits, cut off all the meat and 
pound it, with a spoonful of cream, into a smooth paste, which 
mix with the soup, and put in the bones also; add two 
onions, a head of celery, a carrot, a bunch of sweet herbs, and 
a sprig of parsley; season with a teaspoonful and a half of 
salt, six white peppercorns, and two blades of mace, and stew 
two hours longer ; then strain it, add a pint of thick cream, a 
quarter of a pound of ground rice carefully blended, and a glass 
of light white wine ; heat all up and serve with sippets of toast 
dipped in cream and fried. 


144. Ventson Soup. 


This soup is usually prepared in a house where game is 
plentiful, and where a careful cook collects all the bones, 


SOUFS, 73 


heads, or cold remains of pheasants, partridges, or any other 
game; these must be broken up and stewed for two hours 
in three quarts of strong stock; then strain the soup, and pound 
the meat with a little butter into a paste, stir it into the soup, 
add a whole onion, a head of celery, and a carrot; season 
with two teaspoonfuls of salt, half a teaspoonful of Cayenne, 
’and a blade of mace pounded ; broil some venison steaks and 
put into the soup, stew another hour, then take out the 
vegetables, add a tablespoonful of currant jelly and two glasses 
of port wine, and serve the steaks in the soup. 


145. Partridge Soup. 


Skin two old partridges and cut them up; put the meat into 
a stewpan with two slices of lean ham, a stick of celery, and 
two onions sliced and fried in butter; pour over them two 
quarts of good stock, and stew for an hour; then add six 
peppercorns and a teaspoonful of salt ; stew for another hour, 
strain the soup, pound the meat, and stir it in, and add two 
heads of celery cut up and well stewed. Fry bread in dice, 
and add to the soup immediately before it is served. 


146. Grouse or Pheasant Soup. 


Roast a brace of pheasants or grouse for about a quarter of 
an hour; then cut off the best meat—the breast, &c.—and put 
it aside ; cut up the rest of the birds, break the bones, and put 
in the stewpan covered with two quarts of unseasoned beef or 
veal stock ; stew gently for three hours without seasoning or 
vegetables, and rub the meat and strain the soup through a 
tamis. Skin the meat laid aside, and pound it in a mortar with 
two ounces of butter and two tablespoonfuls of grated hard- 
toasted bread ; add this paste to the soup, and season with a 
tablespoonful and a half of salt, a drachm of Cayenne, and two 
blades of mace pounded. The water in which an eschalot or 
an onion has been boiled is added by some cooks; but it 
injures the delicate flavour of the game, which ought to pre- 
dominate. For the same reason it is desirable to send in the 
guenelles, or forcemeat balls, separate, instead of in the soup ; 
which, after seasoning, should simmer for half an hour, that all 
be properly mingled. Where game is plentiful, this soup is 
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in great request. Some cooks allow one bird pounded for 
each of the party ; but this calculation 1s extravagant. 


147. Lurkey or Guinea-Fowl Soup. 


This soup is useful, because, agreeable in flavour, 1t may be 
made at little cost, the day after roast turkey or guinea-fowl, 
has been used. ‘The remains, bones and forcemeat, setting 
aside any of the better parts of the meat, must be laid in a 
stewpan with a shank bone, or slice of lean ham, or the root 
of a dressed tongue, a small onion, and two heads of celery ; 
cover with two quarts of stock, and simmer gently for two 
hours ; then strain the soup, pound the meat set aside and stir in, 
seasoning with one teaspoonful of salt and a quarter as much 
of Cayenne; thicken with two tablespoonfuls of ground rice, 
and simmer for half an hour longer. Serve with guenelles or 


sippets of toast. 
148. Goose Soup. 


In France, where soups form a considerable portion of the 
diet, goose soup is much appreciated, and if carefully prepared 
is excellent. The goose must not be too fat. Truss it as if for 
roasting, and put it into a stewpan with three quarts of beef 
stock, the giblets, a slice of lean ham, a leek, an onion, a 
carrot, and a head of celery; simmer very gently, removing 
the scum for four hours, then take out the goose and keep it 
hot, and the giblets, which may still be used for potting ; 
strain the soup, season it with a drachm of Cayenne, and no 
salt, as the ham will have rendered it sufficiently salt. Simmer 
for half an hour, line the bottom of the tureen with hard- 
toasted bread, then add two glasses of Madeira to the soup, 
and pour it over the toast in the tureen. 

The goose can be served with onion sauce, or any of the 
sauces used for boiled goose. 


149. Giblet Soup, 


Take two sets of goose giblets, or four sets of ducks’ giblets; 
wash them in several waters; cut up the gizzards, liver, and 
necks into small pieces ; break the bones of the head, legs, 
and pinions ; fry all with a slice of lean ham, and put into 
a stewpan with two quarts of stock ; let them simmer an hour 
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till you remove all the scum; then add three small onions, a 
bunch of sweet herbs, a teaspoonful of salt, and as much 
white pepper ; simmer for two hours longer, then take out the 
giblets and put into the tureen ; strain the soup, add toita 
glass of white wine, and when quite hot, pour over the giblets, 
which must be served in it with toasted sippets. 


150. Cock-a-Lecky. 


This famous soup is peculiarly a Scotch dish ; but, when 
well cooked, is by no means a despicable soup. It is pre- 
pared as follows:—Put a large old fowl into a stewpan with 
two pounds of lean beef, three or four leeks, a little parsley, 
and some spinach; season with salt and pepper; cover with 
four quarts of good broth, stock, or cold water, and stew for 
four hours ; then take out the meat, strain the soup, put it on 
the fire again with a young fowl cut up, half a pound of rice 
half boiled, and two dozen leeks cut into pieces an inch long ; 
stew gently for two hours, when the soup will be properly 
reduced, and the fowl and lecks tender. Serve all together in 
a tureen. 


151. White Soup. 


Tt is always advisable to have a separate stock-pot for white. 
soups. The meat used for this stock should be veal, fowls, or 
rabbits, cow’s-heel, or calf’s-foot. Fish stock also adds a 
pleasant flavour to white soup; but the peculiar seasoning and 
flavouring is of the greatest importance. If no stock be pre- 
pared beforehand, a good white soup may be made as below. 

Break up a large knuckle of veal, and put into a stewpan 
with a pound of lean ham, a bunch of sweet herbs, a head of 
celery, and an eschalot ; season with two blades of mace and 
a dozen white peppercorns; cover with four quarts of water, 
and stew gently for five hours till the meat be in rags, and the 
soup properly reduced. Then strain it through a sieve, and 
let it stand to be perfectly cold, when you can remove the fat 
perfectly. When wanted, pour off the stock carefully into the 
stewpan, leaving the sediment, and put it on the fire to heat. 
Have the thickening ready, which must be made as follows :— 
Blanch and pound a quarter of a pound of sweet almonds with 
a spoonful of cold water, pound a slice of fowl or veal dressed, 
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f fine bread-crumbs, and two blades 


- mix these smoothly with a pint of good cream, put 
oa half the thin peel of a jemion: and simmer a few minutes 
over the fire, mixing with it by degrees a pint of the soup. 
Then add the thickening to the soup, and simmer aes 
for half an hour; take out the lemon peel, and serve wit 


sippets of toast. 
152. A Cheap Family White Soup. 


Take a small knuckle of veal, a pound of lean ham or bacon, 
a bunch of sweet herbs, an onion, a small piece of lemon-peel, 
and a blade of mace, and put in a stewpan covered with three 
quarts of water, and stew gently for two hours; then take 
out the veal, which can be served separately with egg or 
parsley sauce, and strain the soup. Blend two tablespoonfuls 
of arrowroot with the same quantity of cream, and stir it into 
half a pint of new milk ; add this to the soup ; season with a 
teaspoonful of salt, and simmer for ten minutes; then serve 
with sippets of toast. 


with two tablespoonfuls o 


153. Very Ruh White Soup (Potage a la Reine), 


Lard and roast two large fowls filled with a stuffing made of 
one carrot, two onions, and a bunch of parsley and herbs, all 
minced fine and seasoned with a blade of mace, and two 
cloves pounded, and a teaspoonful of white pepper. Let the 
fowls roast for an hour, basting them continually. When done, 
skin and bone them, and pound all the flesh into a paste with 
a teacupful of bread-crumbs, and the hard-boiled yolks of three 
eggs. Stir this paste by degrees into half a pint of warm 
cream, and mix the whole with two quarts of good white stock ; 
simmer the soup over the fire for half an hour, and add before 
serving two glasses of very good sherry. Have ready dice of 
bread fried in butter and dried before the fire, and add them 
to the soup when in the tureen. 


154. Consommeé, or Pure Broth. 


Lay in a stewpan two pounds of lean fresh beef, half a 
pound of lean ham, and a large old fowl, cut up; moisten the 
whole with a few tablespoonfuls of veal stock, heat it over 


SOUPS, 17 


the fire, turning it frequently for a quarter of an hour; then 
add a quart of veal stock, and simmer for an hour, removing 
all the scum and fat ; add then two carrots sliced, two onions, 
two leeks, a bunch of parsley, two teaspoonfuls of salt, a dozen 
peppercorns, a blade of mace, and three or four mushrooms, 
and fill up the pan with four quarts more of stock, which must 
simmer for six hours. It may then be strained through a fine 
silk sieve and left till cold, that every particle of fat may be 
removed. Heat when required, and serve clear with sippets 
of toast. 


155. Longue Soup. 


Put a small tongue into a stewpan with any bones or trim- 
mings of veal or fowl, and stew for four hours, removing the 
scum. ‘Take out the tongue, skin and trim it, and leave to 
cool. Put back the trimmings, and the root, with a carrot, a 
turnip, a head of celery and onion, and half a teaspoonful of 
Cayenne, and stew one hour more; then strain the soup, and, 
when cool, remove the fat, and set on to heat, with a turnip 
and carrot cut in squares, and two tablespoonfuls of grated 
tongue. Let it simmer slowly for an hour, and serve with 
boiled rice or sippets. A useful and cheap soup. 


156. Portable Soup. 


Put a large knuckle of veal, a shin of beef, and three pounds 
of juicy beef into a stewpan, and cover with two quarts of 
water; stew for an hour; then take the marrow out of the 
bones, and add to the soup, with two teaspoonfuls of salt, a 
dozen peppercorns and two onions ; stew for six hours, and if 
much reduced, you may during the time gradually add a pint 
more water. When the meat is quite in rags, strain the stock 
off, and set in a cold place till the fat can be removed in a 
cake ; then put the soup into a 4az7-marie, set it ona quick fire 
and let it boil, not simmer, for vight hours, stirring it constantly. 
Pour it out into a china dish, and let it stand a day; then heat it 
again in a dain-marie, stirring it till it becomes thick and ropy, 
when it may be poured out into small, shallow, round moulds 
of earthenware, to form cakes, which when cold, must be 
turned out upon flannel to dry. Keep the cakes in tin canis- 
ters. When used, it is only necessary to put a cake into boiling 
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water, in proportion to the strength you require the soup to be, 
and whén melted, use any further seasoning or vegetable that 
may be required. This portable soup is convenient when you 
reside far from a butcher, and cannot readily obtain fresh meat ; 
or on long journeys. <A basin of soup can thus be made in 
five minutes. 


157. A cheap Rice Soup. 


Wash very clean, and boil in several waters till quite tender, 
but not broken, half a pound of rice, throwing in, as it boils, a 
tablespoonful of salt. Drain the rice; then put into a stewpan 
with two quarts of veal or beef stock; season with a tea- 
spoonful of white pepper, or half as much Cayenne; simmer for 
a few minutes over the fire, and serve. An excellent soup for 
the nursery, or for invalids. 


158. Rice Soup, white. 


Prepare half a pound of rice, as above; leave half to drain, 
when tender, and rub the other half through a tamis, and add 
two quarts of white stock; heat the stock in a stewpan, and 
season with salt and Cayenne as before, and a blade of mace 
pounded. When the soup is heated, stir in half a pint of 
cream, or milk thickened with the yolks of two eggs, and add 
the whole rice ; let all be quite hot before you serve the soup. 


159. Verimicellt Soup. 


Take three quarts of consommé, or any good stock ready 
seasoned, and put in a stewpan, with six ounces of vermicelli 
in small pieces, and a head of celery cut small; and let it 
simmer for half an hour slowly. It may be served clear, or, if 
preferred, with a few green leaves of chervil, and thickened 
just before serving with the yolks of four eggs beat well with 
two tablespoonfuls of cream. The soup is then often poured 
over a French roll, which is placed at the bottom of the tureen. 
Semoulina may be used instead of vermicelli, in the same 
way. 

160. Soup of Nouilles. 


Prepare the ouilles first by making a paste of the yolks of 
six fresh eggs, and the whites of two, beat separately, into 
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which stir two teaspoonfuls of salt, a quarter of a nutmeg 
grated, half a teaspoonful of white pepper, and a pint of flour; 
mix these into a very stiff paste, roll out very thin, and cut into 
shavings; let them dry perfectly ; then heat two quarts of stock 
or consommé, and gradually add the zouz//es, which will swell in 
the soup. Serve in ten minutes after the ouzlles are added. 


161. Chestnut Soup. 


Take off the outer skin of about a hundred chestnuts, then 
heat them till you can peel off the under skin. Stew them 
gently for half an hour, or till they are quite soft, in a quart of 
stock ; then take them out and pound them into a paste, with 
the meat of a cold roasted partridge, two teaspoonfuls of salt, 
half as much white pepper, and a blade of mace; rub it through 
a tamis, back into the stock, and mix with it by degrees a 
quart and a half more of the stock ; stir in a pint of good cream, 
simmer for ten minutes, and serve with sippets. This is arich 
and delicious soup. 


162. Macaroni Soup. 


If only used like vermicelli or semoulina as a finish for 
gravy, consommé, or white soups, a quarter of a pound of 
macaroni is sufficient. It must be fresh and good, not the 
low-priced English macaroni, which has a bad flavour. Put it 
into boiling water, and simmer it till perfectly tender, but not 
broken ; then take it out, drain it, and cut it into pieces about 
an inch long. It must be thrown into the soup a minute or 
two before it is taken off the fire,—not longer, lest it should 
burst. 

For a highly-flavoured macaroni soup, boil half a pound of 
the macaroni in a quart of veal stock till quite tender; then 
take out half, and drain, and add another pint of stock to the 
remainder, and stew an hour till perfectly soft ; pulp it through 
a fine sieve, and return it to the stock; add another pint, and 
stir in a pint of cream, half a teaspoonful of Cayenne, and a 
quarter of a pound of grated Parmesan cheese ; add the drained 
macaroni. Let all get quite hot; then serve with sippets of 
toast. 
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163. Soup a la Julienne. 


The roots for this ever-welcome vegetable soup should be 
neatly and expeditiously cut, or the soup will neither look nor 
taste well. A root-cutter, or rasp, as it is called, may be bought, 
which cuts them in exact form ; that is, in fillets about an inch 
long and a quarter of an inch in thickness and width. 

Cut up three carrots, three turnips, two large sticks of celery, 
three onions, and three leeks. Fry these in a pan with two 
ounces of butter, over a slow fire, for ten minutes. Put them 
in the stewpan, cover with three quarts of strong stock, and 
simmer for half an hour ; then, if in season, shred two lettuces, 
a few leaves of sorrel and of chervil, a quarter of a pint of 
French beans cut in lozenge form, and any other spring vege- 
tables approved. Season with a tablespoonful of salt, half a 
teaspoonful of Cayenne, and a single lump of sugar. Simmer 
gently for half an hour, that all the vegetables may be tender, 
and serve with bread fried in dice. 


164. Soup of Vegetable Puree. 


Lay at the bottom of a stewpan half a pound of lean ham 
sliced ; add a quart of split peas ; shred two turnips, two car- 
rots, two sticks of celery, two leeks, a pint of haricots or lentils, 
upon the ham. Add six ounces of butter, and when that is 
melted, stir the vegetables well in it for a few minutes; then 
pour in a pint of good stock and a quarter of a pound of rice, 
and stew the whole for an hour till the vegetables are quite 
tender; pulp them through a sieve, and return to the stewpan 
with two quarts of good stock or consommé. Season with salt 
and cayenne, as before directed, and serve with thin sippets of 
toast. 


165. Summer Vegetable Soup. 


Pare and slice three small cucumbers and five or six onions, 
and fry them brown. Put them into a stewpan, with the hearts 
of four lettuces shred, two leeks, a small bunch of chervil and 
parsley, a sprig of mint, and a pint of green peas. Stew the 
whole for half an hour with half a pound of butter, stirring and 
turning over the vegetables with a fork ; then pour over them 
two quarts of veal stock. Season with the usual proportion of 
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salt and Cayenne, and two blades of mace, pounded. Simmer 
for an hour, and add a quarter of a pint of good cream. Let 
the cream be well mingled with the soup ; then serve with the 


vegetables. 
166. Winter Vegetable Soup. 


Slice six onions, six carrots, and four turnips. Fry them in 
two ounces of butter, and lay them in the stewpan, with two 
leeks and two heads of celery, cut in pieces. Pour over them 
two quarts of beef stock, and add four tomatas, peeled and 
divided, a bunch of sweet herbs, two cloves, salt and Cayenne, 
and a quarter of a pound of split peas. Stew all for two hours; 
then strain the soup, and pour it into the tureen over a crust 
of bread toasted very brown and hard. 


167. Green Peas Soup (Potage & la Purée de Pois Verts). 


Shell a peck of green peas, and set aside half—that is, a 
pint—of the youngest peas. Put the rest into a stewpan, with 
one onion, a lettuce shred, a sprig of mint, and a few leaves of 
spinach, a tablespoonful of salt, and a quarter of a pound of 
butter; and let them stew an hour, gently, till you can pulp 
the vegetables through a sieve. Add the pulp to two quarts of 
clear stock, seasoned with a little more salt, a lump of sugar, 
and a teaspoonful of pepper. Let it simmer over the fire ; 
and, in the mean time, put the peas reserved into a saucepan of 
boiling water, in which a tablespoonful of salt has been thrown. 
Let them boil gently for twenty minutes; drain them through 
a colander, and add them to the soup. Boil and shred some 
green mint into the soup, and serve with sippets. 


168. A Cheap Green Peas Soup. 


Shell a peck of young peas; put the shells into a stewpan 
with a quart of water, two ounces of salt, and a teaspoonful of 
sugar, and boil them for three quarters of an hour. Then pulp 
the shells through a colander, or sieve, and add the liquor to 
two quarts of dowzllon or stock, with a sliced onion fried, a 
little parsley, mint, and a few leaves of lettuce chopped, a tea- 
spoonful each of salt and pepper, and the peas. Stew gently 
for an hour ; then serve with the peas and sippets. 
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169. Asparagus Soup (Potage a la Purte & Asperges). 


Asparagus soup is made in the same way as the green pe7s 
soup (No. 167), using the heads of the asparagus instead of 
the peas. About 2 hundred large heads will be required, half 
to be pulped through a sieve and the remainder cut in when 
the soup is nearly ready. The usual seasoning of salt and 
pepper must be added, but no other vegetable. The delicate 
flavour of the asparagus must be preserved pure. 


170. Carrot Soup. 


Put into a stewpan some beef bones with four quarts of the 
bouillon of beef or mutton, two onions sliced, a teaspoonful of 
black pepper, and twice as much salt, and stew for three hours; 
then strain. Wash and scrape six large carrots, peel off the 
red part, and slice it very thin into the soup. The middle part 
is not to be used. Stew for two hours, then rub the carrots 
through a sieve with a wooden spoon ; it will then be about 
as thick as pea soup. Heat it again, and serve with sippets. 
This is a cheap and good family soup. 


171. Superior Carrot Soup (Potage a l Aurore). 


Grate all the red part from twelve young carrots, and put 
the grated part, with half a pound of lean ham in thin slices 
and a sliced onion, into a stewpan, with four ounces of butter; 
stir them with a wooden spoon over a slow fire for an hour till 
the colouring is equal; then cover with two quarts of consommé, 
and let it simmer over the fire for another hour ; take out the 
ham and strain the soup, rubbing the carrot through the sieve. 
Heat the soup a few minutes, season with salt and Cayenne 
only, and serve with crisp sippets. 


172. Onion Soup. 


Boil eight large onions in water for ten minutes ; then pour 
off the water and boil them fifteen minutes, or longer if they 
have not become quite soft, in milk and water, and rub them 
through a sieve into a quart and a half of white stock , put 
into it three tablespoonfuls of grated bread-crumbs and half a 
pint of thick cream ; season with two teaspoonfuls of salt and 
one of white pepper, and simmer for an hour before serving. 
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173. Brown Onion Soup. 


Peel and shred twelve middle-sized onions into a stewpan, 
with half a pound of butter, a teaspoonful of pounded sugar, 
and a tablespoonful of flour, which must be dredged over the 
whole. Stir with a wooden spoon, and let them brown for 
twenty minutes. Then pour over two quarts of strong beef 
stock, and simmer for an hour; strain the soup, and rub the 
onions through a tamis; beat the yolks of two eggs with a 
glass of brandy, and mix well with the soup a minute or two 
before you serve It. 

174. Celery Soup. 

Split half a dozen sticks of celery, and cut in slips about an 
inch long ; wash them well, stew for ten minutes in a pint of 
white consommé. Then pour over a quart and a half of white 
stock or consommé, season with two teaspoonfuls of salt, but no 
pepper. Simmer for an hour, stir well into the soup a pint of 
good cream, heat five minutes longer, then serve with sippets 
of toast. 

175. Leek Soup. 


Cut up four large leeks into pieces an inch long, scald them 
for five minutes in boiling water, then take them out and fry 
in butter for ten minutes. Put them into a stewpan and pour 
over two quarts of Jouz//on. Let it simmer an hour, season 
with two teaspoonfuls of salt and half a teaspoonful of 
Cayenne. Mixa quarter of a pound of oatmeal with a little 
stock till quite smooth, and blend it carefully with the soup ; 
let it simmer another half-hour, and serve with dice of fried 
bread. 

This is a Scotch dish, and is sometimes too strong for 
English palates. 


176. Zurnip Soup. 


Wash and pare some turnips, and let them lie ten minutes 
in cold water; slice three pounds of them into a stewpan, 
with a quarter of a pound of butter; turn them over con- 
tinually till the butter be melted, then add a pint of veal 
stock, an onion with three cloves stuck in it, and a crust 
of bread. Stew gently for an hour, then strain and pulp 
the turnips into two quarts of veal stock. Season with two 
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teaspoonfuls of salt, one of white pepper, and a blade of 
mace, powdered; mix a tablespoonful of arrowroot or ground 
rice, gradually, with a pint of cream, and stir nto the soup; 
simmer five minutes, and serve with sippets, or with a little 
vermicelli thrown in. 


177. Cucumber Soup (Potage a la Purte de Concombres). 


Peel eight or ten small cucumbers, split them, take out 
the seeds, cut in long slices on a large dish, sprinkle them 
with salt, and let them stand half an hour. Pour off the 
drainings, and put the cucumbers in a stewpan with a 
sliced onion, a few leaves of sorrel chopped fine, and a pint 
of consommé. Stew for an hour, or longer if the vegetables 
be not perfectly soft; then rub them through a tamis, add 
a quart of stock and a pint of cream thickened with a little 
arrowroot or ground rice. Season with two teaspoonfuls of salt 
and one of white pepper. Simmer for ten minutes, and serve 


with sippets. 


SOUPS MAIGRES. 


Though most of the vegetable soups we have named before 
may be rendered mazgve by the substitution of fish or vegetable 
stock for meat stock, we add some vegetable and fish soups 
peculiarly adapted for Lenten dishes. 


178. A Good Vegetable Soup Maigre. 


Melt half a pound of butter into a stewpan, slowly shaking 
the pan round, slice into it four ounces of onion, one 
turnip, one carrot, two heads of celery, as much spinach as will 
fill a basin when whole (must be shred), and a sprig of parsley. 
Toss the vegetables well round in the pan for ten minutes ; 
then add two quarts of boiling water, a large slice of bread 
toasted hard and brown ; simmer for an hour, and rub through 
a tamis. Have ready two turnips and two carrots boiled ; cut 
the turnips and the red part of the carrot into dice, and put 
with the soup into the stewpan. Season with three teaspoonfuls 
of salt, one of pepper, half as much Cayenne, and two blades 
of mace pounded. Simmer gently for a quarter of an hour; 
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then, before you serve, add a glass of white wine, or a table- 
spoonful of mushroom ketchup. 


179. Lotato Soup. 


Boil about two pounds of good potatoes and mash them with 
milk and a quarter of a pound of butter ; in another saucepan 
‘boil two onions; mash them and mix with the potatoes, 
cover In a stewpan with two quarts of boiling water, add a 
bunch of parsley and chervil, and simmer for an hour; then 
rub the vegetables through a tamis, and put back into the 
soup ; season with salt and pepper as in the preceding receipt, 
and add either half a pint of cream or a tablespoonful of 
Worcester sauce, and serve with sippets of toast. 


180. Peas Soup. 


Put a pint of split peas, well washed, into five quarts of cold 
water and stew gently for four hours, skimming the liquor 
constantly ; then fry in butter two turnips, two carrots, and 
two onions in slices, and add, with a head of celery, a sprig of 
mint, a teaspoonful of pepper, and twice as much salt; stew 
another hour, then rub all through a tamis, and put on again 
for ten minutes ; add a tablespoonful of mushroom ketchup, 
and serve with dice of bread fried in butter in the soup. 


181. Green Peas Soup. 


Put a quart of young green peas into a stewpan with half a 
pound of butter; shake them round continually that they do 
not brown, for a quarter of an hour; then take out half the 
peas and set aside, and pour over the rest two quarts of 
boiling water or vegetable stock. Shred a basin of spinach, a 
head of celery, a sprig of mint, and half a dozen green onions. 
Stew for two hours, then add the reserved peas, another 
quarter of a pound of butter rolled in flour, two teaspoonfuls 
of salt and one of pepper. This is an excellent soup. 


182, Spinach Soup. 


Shred as many spinach-leaves as would fill a large basin, 
with two onions, a lettuce, and two or three leaves of sorrel ; cut 
up all, and fry in butter till brown; put them into a stewpan 
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with the butter in which they were fried, half a pound more 
rolled in flour, two cloves, two blades of mace, and a tea- 
spoonful of salt, and half as much pepper. After the butter Is 
melted and well mixed with the vegetables, pour in by degrees 
a quart and a half of boiling water or vegetable stock, and 
stew for two hours ; strain off the soup and put it back into the 
stewpan. Beat up the yolks of six eggs with some fine bread- 
crumbs, another teaspoonful of salt, a teaspoonful of lemon- 
juice, and a glass of white wine, and stir into the soup before 
serving. Stewed spinach may be served with the soup. 


183. Cauliflower Soup, or Mullagatawny Margre. 


Slice three fine cauliflowers, two onions, two heads of celery, 
two cucumbers, a clove of garlic, and a cupful of French 
beans, and fry in butter; put them into a stewpan with half 
2 pound of butter and two tablespoonfuls of good currie powder. 
Shake the pan round till the butter is thoroughly melted, then 
pour over two quarts of boiling water, and stew for three hours 
till the whole is a pulp; strain the soup and put again over 
the fire, adding two teaspoonfuls of salt, and let it simmer till 
you slice three more fine cauliflowers and cut into pieces; fry 
them in butter, and as they are frying sprinkle over them 
another tablespoonful of currie powder; put them into the 
soup, and simmer two or three minutes before you pour it into 
the tureen. A glass of Madeira will improve the soup, which 
cannot be distinguished from a meat soup. Serve with boiled 
rice, 


184. Chestnut Soup Maigre. 


Slice two onions, a head of celery, and a cucumber; fry in 
butter, and lay ina stewpan. In the mean time have roasted 
and peeled about twelve dozen chestnuts ; pour over them two 
quarts of boiling water and stew for half an hour; then take 
out half the chestnuts and lay aside. Stew for three hours ; 
then rub the whole through a tamis, and set the soup again 
on the fire. Season with two teaspoonfuls of salt and one of 
pepper ; put in the whole chestnuts; simmer half an hour 
longer, and serve with sippets. 
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185. Sago Soup. 


Wash and clean thoroughly half a pound of sago, and put 
it in a stewpan, with two quarts of vegetable stock ; stew for 
two hours; season with two teaspoonfuls of salt, half a tea- 
spoonful of Cayenne, as much powdered mace, and a lump of 
sugar. Before it is served, add a tablespoonful of lemon-juice 
and a glass of white wine ; and add to the soup, when in the 
tureen, some zouil/es, as directed in Receipt No. 160. 


186. ALacaroni Soup Maigre. 


Boil the macaroni for ten minutes in new milk; take it out 
and drain. Put into a stewpan a quart of fish stock, season 
It with a teaspoonful of salt, as much white pepper, a blade of 
mace, pounded, and a teaspoonful of good unmade mustard. 
Stew for a quarter of an hour, then add a quarter of a pound 
of butter rolled in flour, stir it well in; then a pint of good 
cream, and twelve ounces of Parmesan or other well-flavoured 
cheese. Simmer for five minutes, then add the macaroni, cut 
in pieces of an inch in length. In ten minutes more all will 
be well blended, and the soup may be poured into the tureen 
and served with sippets. It is an excellent soup. 


187. Good Fish Soup. 


Cut into fillets six pounds of soles, carp, or perch, and 
throw a little salt over them. Put into a stewpan the bones 
and trimmings of the fish, the roes and melts, a bunch of 
parsley and chervil, two onions in quarters, two sliced lemons, 
and a teaspoonful of the grated peel. Stew in a quart anda 
half of fish stock for an hour. Then rub through a tamis 
Into a stewpan again. In the mean time, fry the fillets and put 
them in the soup ; add six ounces of butter and two glasses of 
white wine. Season with a teaspoonful of salt, and half as 
much Cayenne and mace mixed. Stew for ten minutes, then 
serve with guenedles of fish (No. 218) in the soup. 


188. A Cheap Fish Soup. 


Put five pounds of cod, ling, haddock, halibut, or any cheap 
fish in a stewpan with a carrot, a turnip, an onion, a lettuce, 
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and a few leaves of sorrel, all cut up; add a teaspoonful of salt; 

pour over them two quarts of cold water, and stew gently for 

two hours. Strain off the soup, and put it on the fire again, 

with a quarter of a pound of butter, a turnip, a carrot, and a 

stick of celery cut in dice, a teaspoonful of salt, and half as 

much pepper and mace. Simmer half an hour that the vege- 

tables may be tender; fry bread, cut in dice, and put in the; 
tureen, and pour the soup over them. 


189. Salmon Soup. 


Have ready three pounds of salmon in fillets, and in the 
mean time put in a stewpan two quarts of fish stock, a pint of 
green peas, a lettuce shred fine, and a bunch of sorrel. Stew 
for an hour, then strain the soup and rub the peas through a 
tamis. Have ready another pint of peas, boiled for ten 
minutes, and add to the soup; set it on the fire, and season 
with salt and pepper. Fry the fillets of salmon in a good deal 
of butter, and put into the soup with the butter in which they 
were fried, and let all simmer a quarter of an hour. Then 
serve the soup with the salmon and peas in it. 


190. Skate Soup. 


Cut up four pounds of skate, and put it with all the bones 
into a stewpan, and cover with four quarts of water; stew till 
the liquor be reduced half; add a turnip, an onion, a head of 
celery, and a bunch of parsley, when the fish has been on an 
hour. When reduced, strain off the soup, and put in a stew- 
pan, with six ounces of boiled vermicelli and half a pint of 
cream beaten with the yolks of two eggs; stir it well by the 
side of the fire. Season with salt and pepper, and in ten 
minutes it will be ready to serve. 


191. Eel Soup. 


Cut up three pounds of eels, unskinned, into short pieces, 
and put in a stewpan with two quarts of cold water, a dozen 
white peppercorns, two blades of mace, two teaspoonfuls of 
salt, an onion, and a bunch of parsley. Cover close and stew 
for two hours, or longer if the flesh be not fully boiled down, 
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Have ready toasted dice of bread fried in butter; put them 
into the tureen and strain the soup over them. It will be rich 
as meat soup, and may be further improved by a glass of port 
wine added a minute or two before it 1s served. 


j 192. Lobster Soup. 


This is one of the most delicious of fish soups, if carefully 
made. It will require the meat of four good-sized lobsters. 
Take the meat out of the bodies, claws, and tails ; cut into 
dice and set aside. ‘Then bruise the fins, chine, and small 
claws in a mortar, and put in a stewpan with two quarts of fish 
stock, the toasted crust of a French roll, an onion, the peel 
of a small lemon, two teaspoonfuls of salt, and half a tea- 
spoonful of, Cayenne. Let the soup stew three quarters of an 
beta, take guenelles of the pounded coral of the lobster, part 
of the meat, two ounces of butter and bread-crumbs, united 
with egg well beat. Fry them in butter, and put them into the 
tureen before the soup is poured in. Strain the soup, and add 
the pieces of lobster five minutes before serving. 


193. Crayjish Soup, or Potage a la Bisque. 


Pick the meat out of fifty cray-fish, reserving the tails whole ; 
pound the shells with a quarter of a pint of bread-crumbs and 
a quarter of a pound of butter, and put in a stewpan with two 
quarts of fish stock, an anchovy, half a dozen mushrooms, an 
onion, three blades of mace, two teaspoonfuls of salt, and one 
of white pepper. Stew for two hours; add a bottle of light 
French wine, then strain and set on the fire again. Pound all 
the meat of the cray-fish, except the tails, blend with a quarter 
of a pound of butter, and stir gently into the soup. Then put 
in the tails whole. Simmer for five minutes, and serve with 
sippets. This is one of the most approved soups. 


194. Oyster Soup. 


Beard a hundred good oysters, leave half aside, and beat the 
rest in a mortar with the yolks of four hard-boiled eggs, a tea- 
spoonful of salt and pepper, a teaspoonful of lemon-juice, and 
two ounces of butter ; when quite smooth, stir into two quarts 
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of fish stock. Simmer for half an hour, add another teaspoon- 
ful of salt and pepper, and a quarter of a small nutmeg grated ; 
Put in 


then put in the oysters set aside, and all the liquor. 
the tureen toasted bread cut in dice, and pour the soup over, 


which will be thick as cream. 
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CHAPTER VI. 
FORCEMEATS, QUENELLES, ETC. 


NE of the perfections of good cooking is the skilful com- 
position of forcemeats, to impart to the dish of which 
they form a part, the flavour and relish which it peculiarly 
requires ; and to proportion the ingredients so that no one 
should predominate, but the combination form one harmonious 
whole ; especially the cook must be careful not to exceed the 
just proportion of herbs, or of spices, and to season as it may 
suit the dish it accompanies. 
It is an important point also, that the forcemeat should be 





WEIGHING-MACHINE. PESTLE AND MORTAR. 


neither too light nor too heavy; it should be sufficiently con- 
sistent to cut with a knife, but never stiff or dry. The pounded 
ingredients should always be smooth, the minced or grated 
materials fine, and all should be well incorporated. If intended 
for soups, the balls must be tolerably firm, and are usually 
browned first, for should they fall to pieces, the appearance of 
the soup is injured. The materials for forcemeats are so many, 
and so varied by circumstances, that it would be superfluous tu 
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give a list, when we give the receipts for every variety of 
composition. 


195. Morcemeat for Veal. 


Chop two ounces of lean undressed veal, quite free from 
skin or fibre, two ounces of beef suet, and two ounces of 
fine bread-crumbs, two drachms of chopped parsley, one 
drachm each of sweet herbs, and of onion also chopped, and 
one drachm of grated lemon-peel, two drachms of salt, one of 
pepper, one of mace in powder ; pound all in a mortar, and 
moisten with the unbeaten yolk of an egg till it forms a smooth 
firm mass. 


196. Lorcemcat for Veal or Roast Fowl. 


Chop very fine four ounces of beef suet, marrow, or butter, 
as you choose, two ounces of finely grated lean ham, four 
ounces of fine bread-crumbs, two drachms of parsley, two 
drachms of mixed thyme, marjoram, and onion, all chopped as 
fine as possible; one drachm of salt, one of pepper, and half 
as much nutmeg; mix well and unite with the unbeaten yolks 
of two eggs. Part of this may be fried in small balls to gar- 
nish the meat. 


197. Sausage Lorcemeat for Roast Turkey or Fowl, 


Take equal quantities of sausage meat (No. 413), and bread- 
crumbs, add a teaspoonful of salt, half as much pepper, and a 
drachm of mace; mix and pound with two ounces of butter, 
then bind all with the yolks of two eggs. This forcemeat is 
much used when sausages are not served with the fowls. 


198. Oyster Forcemeat for Boiled Fowls. 


Open and beard a quarter of a hundred of fresh oysters, 
keep the liquor, and pound the oysters in a mortar, with six 
ounces of finely-grated crumbs, two ounces of butter, a tea- 
spoonful of minced parsley, a teaspoonful of salt, half as much 
pepper, and as much grated lemon-peel; add the yolk of an 
egg, and the oyster liquor by degrees, and when all are reduced 
to a smooth paste, fill your fowl. This quantity is sufficient for 
a large turkey, and the proportions may be reduced if fora 


FORCEMEATS, QUENELLES, ETC. 93 


smaller fowl, or the surplus fried in balls for garnish. Oyster 
sauce should be served when this stuffing is used. 


199. Lorcemeat for Hare. 


Boil the liver of the hare slowly for five minutes, and mince 
it small with a middle-sized onion fried, two ounces of lean 
ham, two ounces of beef suet, half a teaspoonful of the outer 
rind of lemon minced, the same quantity of parsley, of garlic, 
and of capers; two small mushrooms, four tablespoonfuls of 
bread-crumbs, one teaspoonful of mixed herbs, one teaspoonful 
of salt, half a teaspoonful of pepper, and a quarter of a tea- 
spoonful of Cayenne; add a teaspoonful of tarragon vinegar ; 
mince all very fine ; then beat up with the yolks of two eggs. 


200. Chestnut Forcemeatl for Roast Fowl. 


Blanch the liver in boiling water, and mince it with a tea- 
spoonful of chopped parsley, as much young green onions, a 
teaspoonful of grated ham, a dozen roasted and peeled chest- 
nuts, a teaspoonful of salt, a blade of mace, and half a tea- 
spoonful of white pepper. Pound all in a mortar, with two 
ounces of butter, till well mixed. This is an excellent and 
sufficient forcemeat for a large fowl. 


201. Shrimp Forcemeat for Freshwater Fish, 


Shell the shrimps, and add three tablespoonfuls, chopped 
small, to the same quantity of bread-crumbs, a teaspoonful of 
salt, half as much pepper, and a quarter of a teaspoonful of 
mace ; pound all in a mortar, with two ounces of butter, into a 
paste ; bind it with the yolk of an egg, and fill any freshwater 
fish, especially pike, eel, or lamprey, with the forcemeat, which 
is excellent. 


202. Another Maigre Forcemeat for Fish. 


Take the remains of lobster, crab, or any other shell-fish ; 
mix it with an equal portion of bread-crumbs, a teaspoonful of 
salt, half a teaspoonful of pepper, as much chopped parsley, 
and a quarter of a teaspoonful of grated nutmeg; chop the 
fish up with the yolks of two hard-boiled eggs, and pound the 
whole to a paste in a mortar with two ounces of butter. Then 
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mix the forcemeat well with the beaten yolk of an egg. This is 
a very good stuffing for any kind of white fish. 


203. Forcemeat for a Pheasant or Fowl. 


Mince the boiled livers of two good-sized fowls with half a 
pound of lean ham, dressed ; add half a teaspoonful of parsley 
and ashalot, minced ; season with half a teaspoonful of pepper 
and half as much nutmeg, and pound all in a mortar, with three 
or four truffles and three ounces of butter. If truffles are not 
to be readily obtained, you can substitute mushrooms. 


204. Stuffing for a Sucking-Pig. 


To four ounces of fine bread-crumbs add two dessertspoon- 
fuls of finely-minced sage and one small onion, also minced, 
one teaspoonful of salt, half a teaspoonful of pepper, a quarter 
of a teaspoonful of cayenne. Mix all well with two ounces of 
butter, dissolved, and the yolk of one egg. Fill the pig, and 
sew it up, taking care to remove the stitches before you serve. 
In the stuffing for roast pig, the flavour of the sage may be 
allowed to predominate, though not too powerfully. 


205. Stuffing for Roast Pork. 


One middle-sized Spanish onion boiled for ten minutes and 
drained, chopped with a tablespoonful of sage very finely ; mix 
these with three tablespoonfuls of fine bread-crumbs, a teaspoon- 
ful of salt, and half a teaspoonful each of pepper and mustard. 
Bind with the yolk of an egg. 


206. Stuffing for Roast Goose or Duck. 


Boil three large onions for half an hour; press them, and 
mince finely with two middle-sized codlins, one tablespoonful 
of sage, and four tablespoonfuls of bread-crumbs; add one 
teaspoonful of salt, one of moist sugar, one of mustard, half 
a teaspoonful each of pepper and mace, and a dessertspoonful 
of shalot vinegar. 

This is, we think, an improvement on the common sage-and- 
onion stuffing. 
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207, Forcemeat Balls, or Quenelles, for Soups. 


To three-quarters of a pound of finely-crumbed bread add 
one quarter of a pound of finely-minced lean ham or tongue, 
and half a pound of suet, also finely chopped, two teaspoonfuls 
of thyme, marjoram, savory, and parsley, rubbed fine and 
mixed, half a te.spoonful of minced lemon-peel ; nutmeg, 
mace, white pepper, and cayenne in equal proportions, a tea- 
spoonful in all. Mix the materials well together, and form 
into small balls, or ovals, by uniting them with two well-beaten 
eggs, Then fry them in butter or oil, a clear, pale brown ; 
drain and dry the balls, and keep them in a dry place. They 
will remain good for two or three days. 


208, Excellent Forcemeat Balls for Soups. 


Cut some slices from a cold fillet of veal, with a small pro- 
portion of the fat, and pound in a mortar with one-third the 
quantity of butter; measure the paste in a tablespoon, and put 
the same quantity of crumbs into a saucepan, with a due pro- 
portion of pepper, salt, mace, and chopped parsley ; cover all 
with cream, and stir over the fire till the cream is absorbed. 
Let it cool; then add it to the veal-paste, with the yolks of two 
or three hard-boiled eggs, in proportion to your quantity of 
veal and crumbs ; mix and pound this in the mortar, then bind 
all with the white of egg beat into snow. Roll the paste into 
small balls, and poach or fry them lightly before you add them 
to the soup. 


209. Forcemeat Balls for Pues or Soups. 


Take one pound of lean pork, half a pound of veal or 
chicken, both previously dressed, half a pound of suet, two 
eschalots, a teaspoonful each of parsley and mixed herbs; mince 
and shred all very fine. Season with a teaspoonful of salt, half 
a teaspoonful of white pepper, a quarter of a teaspoonful each 
of mace and nutmeg. Mingle the ingredients well, bind them 
together with the beaten yolks of eggs, then roll them into 
small balls, dip in the beaten whites of the eggs and fry in 
butter. 
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210. Forcemeal Balls for an Entrée. 


Take all the fillets from the back of a roast rabbit; mince 
them, and mix well with two large tablespoonfuls of grated 
lean ham and half a pound of minced fat bacon ; add a clove 
of garlic, a sprig of parsley, half a teaspoonful of white pepper, 
and as much mace. Pound all in a mortar, adding by degrees 
two tablespoonfuls of cream, till all be reduced to a paste. 
Mould this into small balls, and dip them into frothed white of 
egg; leave them for a few minutes, then fry in butter a light 


brown, and serve in a rich brown gravy. 


211. Forcemcat Lges, Entrée. 


Boil six eggs till the white be firm ; peel off the shell, cover 
them thickly with the forcemeat in the preceding receipt; 
fry them till quite brown, and serve in a rich brown gravy. 


212. Potato Balls, Entrée. 


Mash a pound of potatoes with cream, a quarter of a pound 
of grated ham, a teaspoonful of minced parsley, an eschalot, 
also minced, half a teaspoonful each of salt, pepper, and mace; 
bind all with the yolks of two eggs; mould into balls, fry in 
butter, brown, and serve in good brown gravy. 


213. Legg Balls for Pies or Soups. 


Boil four eggs for ten minutes ; put them into cold water, and 
when quite stiff, remove the white and put the yolks into a 
mortar, with a teaspoonful of flour, as much finely-minced 
parsley, a teaspoonful of salt, and half a teaspoonful of black 
pepper, or, if preferred, a quarter of a teaspoonful of Cayenne ; 
pound the whole into a smooth paste and mould into very 
small balls, as they will expand in the boiling water, into which 
you must throw them for two minutes before you use them for 


pies or soups. 
214. Currie Balls 


Take the yolks of two hard-boiled eggs, two tablespoonfuls 
of fine bread-crumbs, an ounce of butter, and a teaspoonful of 
currie powder ; pound to a paste, mould into very small balls, 


FORCEMEATS, QUENELLES, LTC. 97 


and dip into white of egg beaten to a froth ; fry them in butter 
before you use them. These balls are sent in to garnish 
veal or fowls, or introduced in mock turtle or mullagatawny 


soups. 
215. Quenelles. 


« Quenelles are formed of various forcemeats, and are merely 
moulded in a more elegant form than balls, usually in a tea- 
spoon or dessertspoon, according to the size you wish the 
guenelle, Line the spoon with the forcemeat, trim it with a 
knife; then take it out with another spoon dipped in hot 
water, so that it prescrves the shape of the spoon; lay each 
guenelle as you take it out on a sheet of buttered paper, and 
poach them for two or three minutes before you put them in 
soup. If served as an entrée or for garnish, they must be boiled 
for ten minutes or fried 1n butter. 


216, Macaroni Quenelles for Gravy or White Soups. 


A simple clear soup of consommé or stock, or a white soup, 
is greatly improved by the addition of macaroni guenelles, pre- 
pared as below. 

Dissolve two ounces of butter in a stewpan, and mix with it as 
much flour as it will absorb ; boil four ounces of macaroni soft, 
grate four ounces of Parmesan cheese, and mingle with it a salt- 
spoon of mixed Cayenne and powdered mace ; then beat this up 
with the flour and butter, and as much thick cream as will make 
it into a smooth paste. Mould this paste with a spoon into 
guenelles, throw them for three minutes into a little boiling stock 
to poach, drain them on a napkin, and put them into the tureen 
when the soup Is served. 


217. Quenelles for Fish Soups Maigres. 


Mix two tablespoonfuls of fine bread-crumbs with the meat 
of a lobster, pounded, three ounces of butter, and the yolks of 
two hard-boiled eggs. Season with half a teaspoonful of salt, 
and a quarter as much Cayenne and mace. Use the yolk of 
another egg to blend the mixture into a paste; form it into 
small guenelles, and fry a ight brown. ‘These quenelles, served. 
hot in a good maigre gravy, make a neat entrée, or breakfast 
dish, and also a good finish for soups. 

H 
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218. Larding. 


Larding is one of the operations of cookery which greatly 
improves many kinds of meat, and is neither expensive nor 
difficult in execution. It is simply to cover the whole or part 
of the meat with slips of bacon, by inserting them with a larding 
pin, which is pointed at one end, and which has at the other 
end four slits to admit the /ardoon, or piece of bacon. Any 
lean meat, especially the breasts of dry white birds, may be 
improved by larding. 

Cut pieces of bacon about a quarter of an inch thick, two 
inches long, and not more than half an inch broad. Put one 
piece at a time into the slits of the larding pin ; pass the point 


nd 


LARDING PIN. 


through the flesh, taking up as much only as will hold the 
Jardoon firm; then draw it half through, leaving an equal 
length, about half an inch standing out at each end. Continue 
to insert the lardoons at a little distance till the whole surface 
required to be larded has a porcupine appearance. Sometimes 
with turkeys, chickens, and other white meats, tongue is used 
for the lardoons ; but bacon is decidedly best fitted for the 
purpose. 
219. Braising. 


To braise meat is to stew it in a certain mode, in which the 
French cooks have always excelled ; but it is now much prac- 
tised by our English artists. It is usually done in a braising 
pan, or éraistére, which is only a stewpan with a lid which has 
a ledge round to allow embers to be placed upon it, so that the 
cooking can go on above and below. 

The process is to line the braising pan with slices of fat 
bacon ; then put in the meat to be braised with a faggot of 
herbs, six onions, two carrots, a stick of celery, any bones or 
trimmings of fowls, a bay-leaf, and a quarter of an ounce of 
pepper; add as much stock as will cover the meat and more 
slices of bacon over it. Cover the bacon with a buttered 
paper. Stew it very slowly for two or three hours according 
to size. Then take out the meat and keep it hot; skim and 
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strain the gravy; and set it on to boil quickly till it becomes 
thick ; and if you wish the gravy, or g/aze, as it is called, to be 
very rich, a third part of Madeira may be boiled down with it. 
When properly reduced, this glaze is spread over the meat with 
a brush once or twice, as you may think necessary. It ought 
to be of a very light brown colour. 


220. Blanching. 


To blanch meat or vegetables is to plunge them into boiling 
water for a few minutes ; then take them out, and put them 
into cold spring water, when they cool perfectly firm, and may 
be larded or braised more easily. 


221. Glazing. 


A glaze is a strong jelly made of any good stock boiled 
down to the consistence of thick cream, and kept constantly 
shaken round that it may not burn, as it should be perfectly 
tasteless. The glazing is an ornamental finish to many dishes. 
A glazed ham always looks handsome, and a boar’s head is 
always glazed. The glaze should be kept in an earthen jar, 
and when wanted to use, the jar should be placed in a pan of 
boiling water. Then, with a paste-brush, one or two coats of 
glazing may be laid on the joint or other article. 


222. Zo clarify Stock for Soup, & ¢. 


If you wish your soup or gravy to be perfectly clear, it is 
sometimes necessary to clarify and strain the stock. Put it in 
a stewpan over the fire, and for each quart of stock beat up the 
white of an egg in a tablespoonful of cold water ; then add a 
few spoonfuls of the hot stock, and beat the whole to a froth. 
Add this by degrees to the stock over the fire, beating up the 
whole till thoroughly mixed, and at the boiling point; then 
immediately strain it through a fine sieve or bag. 


223. Lo clarify Butter. 


Put the butter into a stewpan, and let it dissolve slowly, and 
simmer gently over a slow fire. When entirely liquefied, re- 
move the scum, take it off, and let the sediment settle. Then 
pour off the butterclearinto jars foruse, and keep it in a coolplace. 

e H 2 
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CHAPTER VII. 
VEGETABLES. 


NE of the great reproaches to English cookery is the 
carelessness or the ignorance shown in the prepara- 

tion of such an important adjunct to the table as the vege- 
tables. It is true that the vegetables should always be fresh 
and of choice quality ; but in vain may the gardener spend his 
time and talent in producing excellent vegetables if the cook 
will not be as particular in boiling a potato as in dressing a 
turtle. It is too common an error for an English cook to 
regard her vegetables not, as she ought, as a principal dish, but 
as a necessary evil, to be hastily and slovenly prepared, and 
got over as kitchen-maid’s work. The consequence is that it 
is a general complaint at an English dinner-table that well- 
cooked and well-served vegetables, abundantly supplied, are 
wanting. Even good, hot, well-boiled potatoes are rarely 
found. Yet it is well known that a due proportion of well- 
cooked vegetables should be blended with the large amount of 
animal food which an Englishman usually consumes, to facili- 
tate digestion, correct the gross nature of richer diet, and 
satisfy, without overloading the stomach. All these advantages 
are lost if the vegetables be half cooked or ill cooked, and we 
eat them at the peril of dyspepsia and all its attendant horrors. 
In Catholic countries, where the religious observance of 
Lent is strictly attended to, the season is happily rich in young 
vegetables, and the ingenuity of the cook, limited to these 
materials, can produce an abundant variety of healthful deli- 
cacies, to convert the Lenten repast into a pretty, agreeable, and 
sufficient refreshment for the body, without violating the rules 
of the Church ; and it is, therefore, from French cooks we have 
derived our happiest directions for cooking vegetables. It only 
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remains for us to induce our cooks to have humility and 
patience enough to attend to the receipts. 

The first great point, of course, 1s to procure the vegetables 
perfectly fresh and properly matured. Unripe vegetables, like 
unripe fruit, are unwholesome, and if old they are stringy, tough, 
tasteless, and indigestible. If fresh gathered, they are firm, 
fragrant, and juicy. Some delicate kinds should be quickly 
transferred from the garden to the cook, and few do not suffer 
from a day’s journey; if kept longer, the appearance and the 
quality alike are deteriorated, and rendered less nutritive. We 
allude particularly to the green summer vegetables, the flavour 
of which so much depends on the preservation of their juices. 

The country houses which possess gardens ample enough to 
supply the consumption of the family, must have the choicest 
vegetables. Next in rank are the families daily supplied in 
the London market with the fresh-gathered vegetables from the 
country. The inhabitants of a small country town are in the 
worst position. Market gardeners rarely select such localities, 
and the people depend on the weekly market for vegetables, 
which are unfit for eating before another market day comes 
round. If it be absolutely necessary to preserve green vege- 
tables beyond a day or two, the stalks of such as have stalks 
should be placed in cold water, and all should be kept on the 
cool floor of the larder, and plunged into cold water for several 
minutes before they are cooked. To clear them from dust, 
snails, and smaller insects, they should be placed in a bowl of 
salt and water, with the root or stem uppermost, for a quarter 
or half an hour before they are cooked, which will effectually 
cleanse them. 

Potatoes, dried peas, beans, and Jerusalem artichokes should 
be put on the fire in cold water; all other vegetables are put 
into boiling water at once. 

The next great rule in cooking vegetables is to boil them 
exactly the proper time. If underdone, they are indigesuble ; 
if overdone, the nutritious juices are wasted in the water, and 
they are tasteless. Nor should they remain one moment in 
the water after they are sufficiently cooked, but be taken out, 
drained on a heated strainer, and, above all, kept thoroughly 
hot till served. 

Most vegetables require peculiar modes of preparation. 
which will be hereafter explained. 
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Potatoes. 


This root, the most useful production of the vegetable world 
except corn, and which actually for a long time formed almost 
the sole support of a hardy and vigorous nation—the Insh, 1s 
surely worth care in cultivation or in selecting, attention in 
cooking, and neatness in serving. Yet neglect in choosing, in, 
dressing, and in preserving the valuable remains are the cha- 
racteristics of an English kitchen. In choosing potatoes, the 
middle-sized are the best ; they should be free from blemish, 
with the mould on them, that you may be sure they are freshly 
dug, and this mould should not be washed off till the potato 
is wanted for use. In all places where the tubers can be 
readily obtained, it is desirable to purchase them in small quan- 
tities, as they are liable to decay, and besides, a large stock is 
a temptation to extravagance, and a weekly supply enables the 
housekeeper to keep a regular check on the consumption. 





POTATO-SCOOP. 


If it be necessary in remote situations to store the winter 
potatoes, they must either be buried underground and thatched 
over, to protect them from moisture and frost, or deposited in 
barrels in a dry, dark room or cellar, covered with straw or dry 
sand, and frequently examined, that the tainted and decaying 
tubers may be thrown out for the safety of the rest. Before 
cooking, scrub the potatoes quite clean with a hard brush, but 
do not break the skin or cut away any blemish, as the water 
would thus find admission into the potato, and render it moist 
and uneatable. 

224. Lo boil Potatoes. 


Though our clever cooking neighbours, the French, boast 
of fifty modes of dressing the potato, we are of opinion that 
the plain-boiled vegetable is most useful, and we would call 
the attention of all cooks to this most essential element of 
their art. 

The potatoes should be newly washed, and selected as nearly 
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as possible of the same size, that they may be cooked in the 
same space of time. Puttheminto aniron pan, which we recom- 
mend because it will bear the fire well when the water is poured 
off; then cover them entirely, but not more than an inch above 
the potatoes, with cold water in which a teaspoonful of salt has 
been thrown. Place the pan on a moderate fire and let it boil; 
then pour off the water and replace it with more cold water. 
‘A good pan of potatoes ought to require from half an hour to 
an hour to cook them, according to the size ; but you must as- 
certain when they are ready by probing them through witha fork ; 
the bursting of the skin is not a certain criterion. The instant 
they are tender, pour off the water, and hang the pan at a suffi- 
cient height over the fire, covered with a clean napkin to allow 
the moisture to evaporate. Then the sooner they are served 
the better. Draw off the skins without cutting the potato, that 
the floury appearance may be preserved ; cover them only till 
placed on the table, then remove the cover, or place it half 
over, that the steam may escape, or the condensed moisture 
will fall back on them and render them sodden and watery. 

In Ireland, where it is boasted potatoes can only be eaten 
to perfection, they are sent to table in the skin, or jacket, as it 
is called, folded in a napkin. Assuredly the potato is usually 
excellent thus eaten, but the practice would not suit the neat 
English habits of the table. The common people of Ireland, 
who chiefly subsist on the potato, only half boil it, that they 
may have the enjoyment of masticating it; and when thus 
eaten without the mixture of meat, the stomach will digest the 
food, which otherwise would be unwholesome. 


225. Zo boil New Potatoes. 


New potatoes are those that are cultivated to develop thin 
tubers early in the spring ; they are agreeable to the taste, but 
less easy of digestion than the matured potato. They are never 
dry and floury, and should be eaten in moderation. They are 
never large, being hurried into the market to obtain the high 
prices of the early season, and from their unripe state should 
be always cooked within twenty-four hours after being dug out 
of the ground. They should be placed at once in boiling 
water, boiled gently till tender, then drained and steamed a 
few minutes before serving. When quite young, it is sufficient 
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to rub the skins off with a piece of flannel before they are 
boiled, and serve them as they come out of the pan with a few 
small pieces of butter placed amongst them, and a little salt 
strewed over them in an open dish. 

A small sprig of mint added to the water in which they are 
to be boiled gives a fresh and pleasant flavour to the potatoes. 


226. Potatoes in Cream. 


Before new potatoes are plentiful, a very nice dish may be 
made by paring down the old potatoes to a small size, boiling 
them ten minutes in water, with a teaspoonful of salt, draining 
them and steaming with a napkin over the pan for ten 
minutes more ; then strew over them two teaspoonfuls of salt, 
cover with cream, and heat gradually for five or ten minutes 
longer. Serve them in the cream for second course. 


227. Roasted or Baked Potatoes. 


Next to boiling, the most simple mode of cooking potatoes 
is, to wash them very clean, selecting tolerably large potatoes, 
and roast them before the fire in a Dutch oven, or on a 
baking-tin in a common oven. They will, if large, require 
nearly two hours to make them thoroughly cooked. They 
must be served in the skins, folded in a napkin. Send in 
butter-pats with them. 

228. Mashed Potatoes. 


Late in the season, when the old potatoes are disfigured by 
specks, mashed potatoes are in request; and with due care 
perhaps this is the most agreeable mode of sending them to 
table. They must be boiled and steamed according to the 
first direction, carefully peeled and examined, so that no 
particle of skin or any other extraneous matter remain. Add 
a teaspoonful of salt, a slice of butter, and two or three table- 
spoonfuls of milk or cream, according to the quantity of your 
potatoes, and with a wooden spoon beat them lightly and 
thoroughly to a smooth and frothy mass, without a single lump. 
Then heat them a minute or two in a stewpan before you turn 
them into the dish, when they can be either served at once, or 
browned in a Dutch oven. In some families it is the custom 
to brown the mashed potatoes for a few minutes under the roast 
meat before it is taken up from the spit. 
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Sometimes also the cook can butter a mould or basin, strew 
it with fine bread-crumbs, fill it up with the mashed potato, 
and put into the oven for five minutes, then turn out ona 
dish, and, if not sufficiently browned, finish with the sala- 
mander. 


229. Potato Snow. 


Boil in the usual way some of the best and whitest potatoes 
you can procure ; strain and put them at the side of the fire till 
they crack and fall to pieces ; then take away the skin and pass 
the floury potato through a hot wire sieve upon the hot dish 
on which they are to be served. Do not crush the light mass 
that falls, but send it up immediately in the form of snow. 

This is a pretty mode of dressing potatoes. You must have 
a sufficient quantity to heap a large dish, and above all take 
care they are kept hot. 


230. Zo fry Potatoes. 


Wash and pare the number of potatoes you require ; slice 
them about a quarter of an inch thick. Fry them in plenty 
of boiling butter till light brown and quite crisp. Take them 
out and drain them on a napkin, and send them up lightly 
sprinkled with salt. This is a good mode of serving potatoes 
second course. If wanted for a breakfast dish, the potato 
should be pared round to form thin shavings, which must be 
fried in the same way, and piled lightly, quite dry, on a dish, 
sprinkled with salt. 


231. Zo fry Potatocs Whole. 


When fried whole, the potatoes must be previously boiled ; 
the cold potatoes of the preceding day may be used; they 
must be peeled, dipped in egg and bread-crumbs, fried in 
plenty of butter, and shaken round till equally browned ; 
then drained and served, sprinkled with salt. 


232. Mashed Potatoes with Onion. 


Boil a large Portuguese onion in two waters till quite 
tender, rub it through a tamis, and mix well with a double 
quantity of mashed potatoes; add an ounce of butter, and 
heat the potato again before serving. This is a mode of 


106 THE NEW COOKERY BOOK. 


dressing potatoes far from agreeable to all palates, though 
much used in some families. 


233. Mashed Potatoes in Balls. 


. Beat up the potatoes with butter only, rather stiff, mould 
into balls, dip the balls into egg and bread-crumbs, and fry in 
butter, shaking round the pan till they appear a light brown. 
Serve the balls heaped on a napkin. 


234. Savoury Potato Balls. 


To one pound of nicely mashed potatoes add a quarter of a 
pound of grated ham, a minced eschalot, and a sprig of parsley 
likewise minced, half a teaspoonful each of salt and pepper, 
and a quarter of a teaspoonful of grated nutmeg. Mould 
this into balls, dip in the yolk of an egg and fine bread-crumbs, 
and fry in butter. Serve on a napkin for second course. 


235. Seasoned Roasted Potatoes. 


Roast a dozen potatoes in a Dutch oven as directed in No. 
227; cut off the end and empty the potatoes without crushing 
the skins; beat up the floury part with two ounces of butter, 
two teaspoonfuls of salt, and one of white pepper; then fill 
the skins with the mashed potatoes, replace the end with a 
little white of egg, and serve them quite hot in a napkin. 


236. Purée of Potatoes. 


Roast in a Dutch oven a dozen large potatoes ; empty them, 
and press the floury part through a wire sieve, as if for potato 
snow. Throw this into a stewpan, with two ounces of fresh 
butter, two teaspoonfuls of salt, and one of white pepper ; then 
add a tablespoonful of thick cream, and stir gently till it begin 
to simmer ; then serve quite hot. 


237. Lolatoes a la Maitre d’ Hotel, 


Boil the usual quantity of potatoes for a dish; peel them 
and cut into slices rather thicker than for frying; put them 
into a stewpan with two ounces of butter, and when that is 
dissolved, two tablespoonfuls of douzllon, a teaspoonful of salt, 
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half as much pepper, a teaspoonful each of minced parsley and 
chives, and half a teaspoonful of vinegar. Shake the pan 
round, and when quite hot serve the slices in the sauce. 


238. Potatoes en Galette. 


Mash the potatoes in the usual way; then beat them up 
‘with the beaten yolks of two eggs and two ounces of butter. 
Fill a buttered pic-dish with the potato, glaze it with white of 
egg, and score it ornamentally on the top. Then brown in a 
Dutch oven and serve in the dish. 


239. Scooped Potatoes. 


Wash and peel eight large potatoes of equal size; divide 
them lengthwise, and scoop out the inside till they are not 
more than a quarter of an inch thick. Fill each half with a 
good forcemeat, and join them with white of egg; then bake 
ina Dutch oven. Serve in a napkin, or as an evtrée in brown 
gravy. 

240. Jerusalem Artichokes, to boil. 


The Jerusalem artichoke, which grows somewhat like the 
dahlia, produces tubers at the root like the potato, which are 
nutritive in quality, and pleasant and mild to the taste. They 
must be pared and shaped into oval form before boiling, and 
put into a pan of warm water, with a small quantity of salt 
thrown in. If wanted to look very white, a third part of milk 
is added to the water. They will require from twenty to 
twenty-five minutes, according to size, to boil them quite tender, 
when they must immediately be taken out and sent to table 
with thick melted butter in a tureen, or poured over them. 


241. Zu mash Jerusalem Artichokes. 


Boil the tubers as above, press them gently between two 
platters to discharge all the water, then put them into a sauce- 
pan over a slow fire, and beat with a wooden spoon or spatula 
till perfectly smooth and dry ; strew in two teaspoonfuls of salt, 
and one of white pepper. If for a good-sized dish, two ounces 
of butter and two tablespoonfuls of cream or mulk must 
gradually be beat in; then serve in a pyramid, or any form 
you like. 
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242. Jerusalem Artichokes in While Sauce. 


When paring the artichokes, point the small end neatly, and 
flatten the broad end. Boil in the usual way, and when ready 
to serve, arrange them in a dish with the points uppermost, 


and serve them in a rich white sauce. 
e 


243. Zo fry Jerusalem Artichokes. 


Pare and boil for ten minutes; then take them out, drain, 
and cut in two the length way; dip them in the beaten yolk of 
egg, then in seasoned bread-crumbs. Fry them in butter a 
light brown, and serve like fried potatoes at second course. 


244. Zo boil Turntps. 


Young turnips come into use in May, and from that time 
till the frosts begin, turnips are always available for the table, 
but after that are not used except for cattle. Peel off at least 
half an inch of the outside, which, except when the root is 
very young, is fibrous and uneatable. If large, cut them in 
halves, put into boiling water, in which a little salt has been 
thrown, cover the pan and boil gently till quite tender. This 
will be according to age and size, from twenty minutes to an 
hour. Then drain and send them in whole. If very young, 
about two inches of the green top may be left. 


245. Lo mash Turnips. 


The most common mode of sending in turnips is mashed. 
They must be boiled till tender; then pressed between two 
wooden platters till perfectly dry; put into a pan, and beat 
with a wooden spoon, passed through a colander, then stirred 
over the fire with a teaspoonful or two of salt, one of pepper, 
one of powdered sugar, an ounce of butter, and as much 
cream or milk as you can stir in, without leaving any liquid. 
Stir till much of the moisture is evaporated, then serve quite 
hot. 


246. Turnips in White Sauce, 


The turnips must be young. Pare them, point the upper end, 
and cut off the lower end to make them stand ; boil them till 
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tender ; then drain and arrange them with the points uppermost 
on a dish, and serve them in a rich white sauce, to which 
you must add a little sugar, which it is always desirable to 
use in dressing turnips, to correct the slightly bitter taste. 
This is a second-course dish. 


? 247. Turnips in Gravy. 


Slice the turnips and put them, with two ounces of butter, 
into a stewpan, shaking it round till they are browned. Season 
with salt, pepper, a teaspoonful of sugar, and a little mace. 
Pour over them a quarter of a pint of good brown gravy, and 
when quite hot serve them in it. 


248. Zo bow Carrots. 


Carrots which are stored for use are rarely out of the 
market, and are useful for their own quality, and much valued 
for ornamenting many dishes. They must be well washed 
for boiling, and brushed, but not peeled or scraped. If very 
large, cut into two parts, put them into boiling water a little 
salted. Boil gently till tender, usually from half an hour to 
an hour and a half. When boiled, rub off the skin, and 
slice or send them in cut in lengths, with good melted butter. 


249. Carrots & la Maitre &d Hotel. 


Wash and brush the carrots and cut up in pieces about 
two inches in length. Boil them till tender in salt and water 
in which an ounce of butter has been melted. Put into a 
stewpan two ounces of butter, two tablespoonfuls of bouillon, 
a dessertspoonful of chopped parsley, a teaspoonful of chopped 
chives, the usual seasoning of salt and pepper, and let all 
mix for ten minutes. In the mean time, drain the carrots 
and put into the sauce ; stew for ten minutes and serve. 


250. Carrots in White Sauce (Entremet). 


Wash and brush the carrots; then shape them into round 
balls, pears, or any form you choose; boil them till nearly 
tender ; then take them out, strain, and put them into a stew- 
pan with a good white sauce; simmer for ten minutes, then 
serve in the sauce, at second course. 
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asi. Carrots in Brown Sauce (Entremet). 


Wash and brush six carrots; cut them into four, long way, 
. and then into pieces of about three inches in length ; boil and 
drain them. Put them into a stewpan with two teaspoontuls 
of salt, one of pepper, one of powdered sugar, half a pint of 
brown gravy, and a tablespoonful of Worcester sauce or mush- 
room ketchup. Stew gently for ten minutes, then arrange thé 
carrots in a star round the dish, and pour the sauce over. 


252. Zo mash Carrots (Entremet). 


Wash and scrape the skin off three pounds of carrots; cut 
them in pieces, and boil them in salted boiling water, with an 
ounce of butter, for an hour and a half, or till quite pulpy ; 
then drain and rub them through a colander. Put the pulp 
into a stewpan, with an ounce of butter, half a pint of cream, 
a teaspoonful of salt, one of powdered sugar, and one of white 
pepper; stir over the fire for a few minutes, then serve on a 


dish, with fried sippets at second course. 


253. Lofry Carrots. 


Half boil the carrots, then cut them in slices a quarter of an 
inch thick, dip them in egg and seasoned bread-crumbs, then 
fry them in butter; drain them and serve piled on a dish very 


hot. 
254. Larsnips. 


These useful roots may be boiled, stewed, or fried in the 
same way as carrots. They require more or less boiling, ac- 
cording to size, and must be tried witha fork to ascertain when 
they are tender. The parsnip is more farinaceous than the 
carrot and turnip, and is more easily digested by weak stomachs. 
When fried, they are often sent in with roast mutton. 


255. Beetroot. 


This beautiful root, so frequently used for garnish, is some- 
times pickled, or mixed in salads ; but it is not so often sent to 
table as a vegetable, though whoiesome and nutritious, and 
very delicate. It must be dug up carefully, with the leaf- 
stalks left attached to the root, and also any loose fibrous root- 
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lets; for any incision would release the juice, and spoil the 
appearance and flavour. 


256. Zo boil Beetroot. 


Wash the mould from the roots, but do not scrape, brush, or 
cut them. Put them in boiling water, and boil them gently 
“from one hour to two, according to their size. Do not use a 
fork to test them; but rather boil an extra root for trial, that 
you may ascertain when they are tender. Take them up, pare 
and trim, and, if small, serve them whole; if large, cut in 
thick slices. Good melted butter must be served with the 
vegetable. 
If any be left cold, pour vinegar and a little oil over the slices, 
seasoning with salt, pepper, and mace, to send in on another 


occasion, like cucumber. 


257. Zo bake Beetroot. 


Wash the root as for boiling, and bake in an earthen dish 
in a slow oven for two or three hours; then trim, peel, and 
serve in the same way as boiled root. The boiled beetroot 


looks best at table. 


258. Zo stew Beetroot (Eniremet). 


Wash, boil, and slice the beetroot, and put into a stewpan 
with as much good gravy as will cover it, a tablespoonful of 
Chili vinegar, salt and pepper, and a dozen very small onions. 
Stew gently for a quarter of an hour, or till the onions be quite 
tender ; then thicken the gravy with an ounce of butter rubbed 
in flour, and when this is dissolved, serve in the gravy with the 
onions round. 


259. Zo fricassee Beetroot without Gravy (Entremet). 


Wash and boil the beetroot as before; slice it, when cold, 
into a stewpan with two eschalots, two teaspoonfuls of salt, one 
of white pepper, one of powdered sugar, a dessertspoonful of 
lemon-juice, and two ounces of butter rubbed in flour. Let 
all simmer ten minutes, then stir in by degrees three or four 
tablespoonfuls of good cream as the quantity of vegetable may ° 
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require. Simmer ten minutes longer, then serve quite hot. 
This is a pretty and delicious mazgre dish. 


260. Scorzonera. Salsafy. 


The parsnip-like root of the scorzonera, which may be 
commonly obtained in the autumn, is a delicate and much 
approved vegetable. 

The salsafy root partakes of the same character ; both require 
‘boiling to remove a certain bitter flavour, and they are cooked 
in the same way. 


261. Zo boil Scorzonera or Satsafy. 


Wash and brush the roots as you do those of parsnips or 
beet ; cut them in pieces about three inches in length and put 
them in boiling water with a little salt and a tablespoonful 
of lemon-juice. If tolerably thick, they will require to be 
boiled an hour before tender. Serve them with good melted 
butter. 


262. Zo fry Scorsoncra or Salsafy. 


Boil as before ; then mix a batter of six tablespoonfuls of 
flour, one teaspoonful of salt, two ounces of butter, and as 
much lukewarm water as will dissolve the butter and make all 
into a batter; heat it well, and add by degrees the well-beaten 
whites of two eggs; dip the roots in the batter, and fry in oil 
or butter a bright brown; drain and squeeze a little lemon 
over them, and serve with fried parsley over them. They are 
often sent in round boiled fish, and resemble fried smelts much 
in flavour. 


263. Scorzonera as Oyster Patties. 


Boil as before ; then mash the roots with salt, pepper, cream, 
and a tablespoonful of lemon-juice. When quite smooth, 
mould the paste into small round cakes, dip them in butter as 
above, and fry light brown. Serve them in pretty patty forms. 
These 100ts are excellent so prepared. 


264. Zo boil Vegetable Marrow. 


The vegetable marrow is a useful, wholesome, and cheap 
vegetable, in good season about August and September. It 
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should be chosen about six inches in length, put into boiling 
water with the skin on and boiled for twenty or thirty minutes if 
larger than usual. When taken out, pare it, separate in half, 
lengthway, and serve on toast with melted butter over it. 


265. Zo mash Vegetable Marrow. 


When the gourds are not to be had except of large size, you 
may boil them as above not less than forty minutes, then pare, 
halve, take out the seeds, rub them when well drained through 
a colander, season with pepper and salt, and beat in a little 
butter ; then mash over the fire with a little cream till smooth, 
and serve with or without toast. 


266. Zo fry Vegetable Marrow. 


Boil them ten minutes, then pare and quarter them in lengths, 
season with salt and pepper, and dip them in the French 
batter used for salsafies, then fry in oil or butter; drain them 
and serve, covered with fine parsley, alone, or round any 
minced or hashed meat. 


267. Zo stew Vesetable Marrow. 


Pare and quarter three full-sized vegetable marrows, sprinkle 
the lengths with pepper and salt, and leave them for half an 
hour in a quarter of a pint of vincgar and two tablespoonfuls 
of oil, then drain the pieces and put them in a stewpan 
covered with good brown gravy. Stew gently for half an hour, 
then serve in the gravy. 


268. Zo boil Artichokes. 


Artichokes are classed among the most delicate vegetables 
brought to table, but much care is required for their culture, 
and they are of course expensive and chiefly used by the 
affluent. The heads are usually boiled entire, but the lower 
part of the leaf or scale only is eaten. The bottom or recep- 
tacle of the leaves is also dressed for the table; but the fila- 
mentous part, called by cooks “the choke,” is uneatable, and 
is best removed before the vegetable is served. 

Soak and wash the artichokes, cut the stalk even, and trim 
the lower leaves and the ends of the upper leaves. Put them 
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into boiling water with the stalk uppermost, throw a little salt 
into the water, and let them boil from three-quarters of an 
hour to an hour according to size. When quite ready, the 
leaves are easily drawn out. Before serving lift the tops 
from the artichokes and take out the chokes. Serve them 
with a little melted butter poured in each, or into small cups 
for the purpose, one for each artichoke, placed round the dish. 


269. Zo fry Artichokes. 


Wash and trim the artichokes, cutting away the outer leaves 
and the stem; divide them in two, and boil a quarter of an 
hour or twenty minutes. Take them out, drain and remove 
the chokes, dip them in French batter (No. 262), and fry in 
butter till bright brown, drain, and sprinkle them with salt ; 
serve on a napkin surrounded by fried parsley. 


270. Artichokes a la Provengale. 


Trim and boil six artichokes for twenty minutes ; remove 
the chokes and put them into a stewpan with two teaspoonfuls 
of salt, one of pepper, a clove of garlic, and two table- 
spoonfuls of fine oil. Let them remain in the oil till crisp 
and tender, then take out the garlic, and serve the artichokes 
with a teaspoonful of lemon-juice over each. 


271. Artichokes a la Barigoule. 


Trim and boil the artichokes, then take out the chokes, and 
fill the cavities with forcemeat (No. 195), replace the leaves, 
and put them into a stewpan, the leaves uppermost, with as 
much good brown gravy as will cover them. Stew a quarter 
of an hour, take out the artichokes and keep hot, add a clove 
of garlic and an ounce of butter rubbed in flour to the same, 
reduce another quarter of an hour, stir in a tablespoonful of 
lemon-juice, and pour round the artichokes when you serve 
them. 


2%2. Cardoons in White Sauce. 


The cardoon, a favourite vegetable in French cookery, is 
now much cultivated in England, and forms a pleasant and 
nutritious addition to our vegetable preparation. The stalks 
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of the inner leaves are the eatable parts of the plant, and like 
sea-kale they are usually blanched for use. They must be 
cut into strips of five or six inches in length, and cleansed from 
the prickly surface with a flannel or soft brush. Put them 
into boiling water in which a little salt has been thrown ; boil 
for about twenty minutes, or till tender, then serve them in 
rich white sauce. 


273. Cardoons au Gratin. 


Boil the cardoons as above; line a dish with seasoned 
bread-crumbs and lay the cardoons neatly over them, then 
cover them with more crumbs. Pour over all clarified butter 
or grated Parmesan, as you choose, and brown in a Dutch 
oven. Cardoons may also be simply boiled and served on 


toast like asparagus; and are very useful to make a mare 
dish. 


274. Zo boil Asparagus. 


Asparagus is one of the most delicate and universally liked 
vegetables common in England. It may be had early in the 
spring, but is always most delicious when the head is con- 
siderably above the ground. It will not bear keeping, but 
should be dressed as soon as possible after cutting. Scrape 
the blanched part of the stalks perfectly clean, throwing them 
into a bowl of cold water as you clean them, then tie them up 
in bundles of twenty or twenty-five with bass, as string would 
cut the stalk. Trim the stalks off at the bottom to make them 
all the same length, leaving a short piece of the blanched 
stalk to lay hold of. Put them into boiling water in which a 
little salt has been thrown, and boil from twenty to thirty 
minutes, taking care to take them out of the pan by the bass tie 
as soon as they are tender, or the flavour and colour will be 
lost, and drain them on a napkin. Have ready a round of 
toast, about half an inch thick, browned on both sides ; dip it 
in the water in which the asparagus has been boiled, lay it on 
a dish, draw the band from the vegetables, and spread them 
neatly on the toast in two rows, the points to the middle. 
Serve it with rich melted butter. 
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275. Asparagus as Young Peas (Entreme?). 


Take the green heads of very young asparagus, and cut up 
into small pieces no larger than peas; put them into boiling 
water with a little salt and boil for ten or twelve minutes; 
drain them a minute or two on a clean napkin, then put them 
into a stewpan with an ounce of butter, a sprig of mint, a‘ 
tablespoonful of cream, a teaspoonful of salt, and as much 
powdered sugar. Stew for ten minutes, shaking round the 
pan ; then stir in the beaten yolks of two eggs, and in three 
minutes more turn the asparagus out on a dish, and serve in 
the sauce, with croutons or sippets of fried bread. 


276. Zo bow Sea-Kale. 


Sea-kale, which is always bleached in pots, is one of our 
earliest vegetables, being sometimes to be had in January, and 
on that account is highly valued. In fact, when delicately 
cooked, it resembles and may take the place of asparagus. 
Wash and trim the shoots neatly, and boil them in bundles 
like asparagus for half or three quarters of an hour, and serve 
piled on a toast with melted butter in the same way as 
asparagus, or without the toast perfectly dry on the dish. 


277. Io stew Sea-Kale (Entremet). 


Boil the kale as above, take it out and drain it, put into a 
stewpan half a pint of good brown gravy, season with a tea- 
spoonful each of salt and powdered sugar ; put in the shoots 
and stew gently for ten minutes. Serve the kale in the 
gravy. 

278. Laver. 


Laver, a marine plant gathered on the rocks in many parts 
of the British coast, has only recently been introduced at 
fashionable tables; it has been supposed for its excellent 
medicinal qualities ; though it has long been known and valued 
as a principal article of food by the poor inhabitants of the 
western isles of Scotland. It is not agreeable to the taste at 
first, but custom converts it into a favourite dish. It must be 
boiled down into a strong jelly, which is usually done on the 
coast where it is collected, and then put down in small pots 
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for use. When needed, fix a dish over a spirit lamp, put in 
the laver with a small proportion of butter, and the juice of a 
lemon stirred into it. Serve it in this state with the lamp 
under the dish, that it may be eaten hot, generally with roast 
meat. Or stew the laver with gravy, mace, and cayenne. 
Some cooks heighten the flavour by adding an onion, but 
always add lemon-juice. Serve it as above, over a lamp. 
When reduced to jelly—if boiled up with pepper and vinegar, 
and returned to the pots, which must be covered with melted 
suet to exclude the air—laver makes an excellent sea store, 
and from its anti-scorbutic qualities is very useful. 


279. Zo dress Cucumber Cold. 


Pare away the rind and cut up the cucumber into very thin 
slices, or pare it round in ribands, leaving out entirely the 
watery part. Sprinkle with salt, and when it has stood five 
minutes, drain the slices, as the unwholesome part is carried 
away by the salt; place the cucumber on a clean dish, add a 
little more salt, a little pepper, and three tablespoonfuls of fine 
salad oil well mixed with two tablespoonfuls of chili, or good 
wine vinegar. Serve as soon as possible. Some like to have 
a few slices of half grown onion with the cucumber, but it 
should be served on a separate dish. 


280. Zo stew Cucumober. 


Pare four young cucumbers, and cut into quarters lengthways, 
sprinkle them with salt and let them lie for five minutes, then 
pour off the water, take out the seeds, drain, and dip into 
French batter ; fry in butter till they are brown, then lift them 
out of the pan with a slice, drain them, and put into a stew- 
pan covered with good brown gravy; stew tll the slices are 
tender, for about half an hour, seasoning with a little pepper 
and salt, and before you take them from the fire stir in a 
dessertspoonful of chili, or wine vinegar. Serve in the sauce. 


281. Cucumbers 2 la Maitre @ Hote. 


Pare and quarter four cucumbers, remove the seeds, and cut 
them up into pieces of two inches in length, and cover with 
vinegar, in which a teaspoonful of salt has been dissolved. 
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Let them remain in this for half an hour, then drain them upon 
a colander, and afterwards on a napkin till the moisture 1s 
absorbed. Mince as much parsley as will fill a tablespoon, 
and roll it into two ounces of butter; put this into a stewpan 
with a teaspoonful of chopped chives, a teaspoonful of salt, and 
one of white pepper. When the butter is melted put in the 
cucumbers, and stir in by degrees two tablespoonfuls of 
bouillon. Stew for twenty or twenty-five minutes, and serve in 


the sauce. 
282. Cucumbers a la Poulctte. 


Prepare the cucumbers as for maitre-d’hotel, Put into the 
stewpan two ounces of butter rolled into flour ; let it dissolve, 
then put in the cucumbers with a seasoning of pepper and 
salt, and stew gently for twenty-five minutes, adding by degrees 
two tablespoonfuls of cream, and a few minutes before it is 
served the yolks of two eggs well beaten, and a teaspoonful of 
lemon-juice. 


283. Zo fry Cucumbers, 


Pare and quarter the cucumbers, remove the seeds, sprinkle 
the slices with pepper, and dip them in French batter ; fry of 
a light brown and serve like salsafies. 


284. Onions, & c. 


There is no English vegetable on which tastes differ so much 
as onions. To many the bulb is not only absolutely repugnant, 
but is looked on as vulgar ; while some still cling to the opinion 
of Swift, that there can be “ no savoury dish without an onion.” 
At all events, it has been decided by good authority that the 
bulb is not only wholesome and nutritious, but possesses many 
peculiar properties eminently conducive to health : a fact which 
we cannot doubt when we look at the peasantry of England 
with whom the onion is an important article of food. 

The culture of the onion has of late years been much im- 
proved in England ; but still we cannot produce the bulbs to 
compete with the Spanish and Portuguese onions so largely 
imported. Garlic, chives, and eschalots, though much used 
in cookery, are rarely sent to table alone. 
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285. Zo stew Onions. 


Take off the outer skin of six Portuguese or large English 
onions, and trim the top and stalk without cutting into the bulb, 
or it will fall to pieces in stewing. Fry them lightly in butter, 
turning them over till they are of a uniform light brown colour. 

, Then put them into a wide stewpan, so that they do not lie 
one on another. Season them with pepper and salt, cover 
with rich brown gravy, and stew gently for twenty minutes, or 
till tender ; then turn them out, upside down, and serve in the 
gravy. 

286. Zo roast Onions. 

The Portuguese onions are the best for roasting. They 
should not be peeled, but half boiled for about ten minutes or 
a quarter of an hour, in proportion to their size; then take 
them out and roast them in a Dutch oven till quite tender, 
serve them in their skins on a napkin, either alone or mixed 
with roasted potatoes. They are eaten with cold butter, salt 
and pepper. 

287. Onions a la Crime. 


Peel and boil some middle-sized onions in salt and water till 
quite tender, drain them, and throw them into a stewpan with 
two ounces of butter rolled in flour; shake them round till the 
butter is quite dissolved, add a teaspoonful each of salt and 
white pepper, and then stir in by degrees as much cream as will 
nearly cover them. Shake the pan round, till it 1s on the 
point of boiling, then serve. 


288. Onions a I Ttalienne. 


Peel and parboil six middle-sized onions, then drain and 
leave them to cool. Make a small opening at the top, and 
scoop out a part of the inside, supplying the place with 
a mixture of two ounces of grated cheese, the yolks of two 
hard-boiled eggs chopped small, and as much grated bread- 
crumbs steeped in boiling cream as will suffice to fill the 
onions. Season with salt and pepper, and when well mixed 
fill the onions ; dip them in beaten yolk of egg and fine bread 
crumbs, and fry them a light brown. Serve them with tomato 
sauce. 
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289. Zo boil Lecks. 


The leek is too coarse in flavour to be much used in refined 
circles, except sparingly in soups and other made dishes. If 
ever dressed alone it is when very young, when the tender 
stalks are sometimes cut into six inch lengths, bound in 
bundles, boiled tif] quite tender, then drained and served on 
toast like asparagus with melted butter. There should be a 
small quantity of salt in the water in which the leeks are 


boiled. 


290. CELERY. 


There are few of the cultivated vegetables of England more 
useful than the celery for adding delicate flavour to the dishes 
compounded of various materials, This peculiar flavour cannot 
be imitated; the essence of celery to be bought is but a poor 
substitute ; pounded celery seed is something better; but the 
vegetable itself, from October to February, is to be had, and 
should be preferred. It is chiefly used for an ingredient in made 
dishes, for sauces, or salads ; but may also be sent in, dressed 
in several ways. 


291. Zo stew Celery. 


Strip off the outer leaves and wash very well six heads of 
celery, not too thick ; cut them up into pieces of six inches in 
length, boil them in salt and water till tender, then lift them 
from the water and drain thoroughly. Put them into a stew- 
pan, with as much good brown gravy as will cover them, add 
two teaspoonfuls of salt, and one of pepper, thicken with an 
ounce of butter rubbed in flour; simmer for a quarter of an 
hour, and serve in the gravy. 


292. Celery & la Créme. 


Bo# the heads as above, drain them, then stew for a quarter 
of an hour in rich white sauce (No. 18). This is the best mode 
of dressing celery as a maigre dish. 


VEGETABLES, ra! 


293. Zofry Celery. 


Boil the heads as before, then drain and split them. Dip 
them in clarified butter, and fry till brown. Serve on a napkin, 
with fried parsley round. 


PEAS. 


294. Zo boil Green Peas. 


In no nation of the world are these delicate vegetables 
cultivated with so much success as in England, and certainly 
when well cooked, no vegetable can be more delicious, or 
more generally approved. Peas should always be bought in 
the shell, fresh gathered, young, and cooked as soon as shelled, 
or the colour and the delicate sweet flavour are alike injured. 
Have ready boiling water, in which salt has been mixed in the 
proportion of half an ounce to a quart of water, but never 
add soda to the water, as the taste is always obvious. 
Skim the water, then put in the peas, with a single sprig of 
mint, unless this be objected to; do not cover the pan, but let 
the peas boil rapidly for twenty or twenty-five minutes, or til 
perfectly tender, but not burst ; then take them up and drain 
thein through a sieve or colander, and dish them without 
delay, putting a slice of butter into the midst, or serving them 
with melted butter. Some cooks put a teaspoonful of sugar 
into the water in which the peas are boiled, but when quite 
young this is needless ; but to preserve the perfect aroma, it is 
desirable to cover them in the water with the emptied pods. 


295. Zo stew Green Peas. 


Put a quart of shelled peas into a stewpan, with three ounces 
of butter, a lettuce, a sprig of mint, and two or three young 
onions sliced small, shake the pan round till the butter is quite 
dissolved, then add a teaspoonful of pepper, as much pow- 
dered sugar, and two teaspoonfuls of salt; and let the whole 
begin to simmer, when you must pour in as much good brown 
gtavy as will cover the peas, shaking the pan round, but not 
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using aspoon, for twenty minutes, or longer if the peas are 
not quite tender. Then serve them hot in the gravy. 


296. Green Peas a la Crime (Entremet ). 


Boil a quart of young peas as above (No. 294) for fifteen 
minutes, then drain them quite dry, and put into a stewpan. 
with three ounces of butter, shaking them round till the butter 
is dissolved and begins to simmer, then add two teaspoonfuls 
of salt, one of sugar, and three tablespoonfuls of thick cream ; 
shake the peas round for five or ten minutes till quite tender, 
but do not let them burst. Serve in the sauce. This is a very 
agreeable second course dish in spring. 


297. Green Peas a la Francaise. 


Put into a stewpan a quart of young peas, with two ounces 
of butter, shake it round and let the peas simmer in the butter 
for ten minutes, then add a tablespoonful of chopped parsley, 
and a tablespoonful of chopped young onions with two ounces 
more of butter well rolled in flour; as this dissolves add two 
teaspoonfuls of salt, and as much powdered sugar; stew till 
the peas be quite tender ; then serve them in the butter. 


298. Zo preserve Green Peas. 


Shell the peas and boil them for ten minutes, then drain 
and spread them on tins, sprinkling powdered sugar over them, 
put the tins before the fire till the peas are perfectly dry, then 
put them in paper bags tied close, and hung up in a dry, 
warm room till wanted. When wanted for the table they 
should be soaked for an hour in cold water, and a little butter 
should be added to the water in which they are boiled ; if well 
managed they will be nearly as good as fresh peas, 


299. Zo boil Windsor Beans. 


Windsor beans, or, as they are provincially called, “ broad 
beans,” should be dressed when quite young, or they are 
coarse and indigestible. Nevertheless, they form a very popu- 
lar dish in economical households, with pork or boiled bacon. 
They should be gathered and shelled immediately before 
cooking, then put into boiling water, with a little salt and a 
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sprig of parsley, and boiled quickly till the skins begin to 
shrivel, which will be in twenty or twenty-five minutes, when 
they will be tender; drain them through a heated colander, 
and serve them hot with parsley and butter. Sometimes the 
bacon is served upon the beans; but they must always be 
boiled in a separate pan, or the colour will be spoiled. 


300. Windsor Beans, mashed. 


If the beans are too old to serve in the skins, boil them till 
tender ; this will probably require thirty minutes or more, take 
off the skins, beat them quite smooth, with butter, pepper, salt, 
and a little sugar; heat the mash over the fire, put it into a hot 
mould, and turn it out to serve. 


301. Fricassecd Windsor Beans. 


This is another mode of dressing the beans when old; boil and 
blanch them as before ; have ready a good white sauce, throw 
the beans into it, and toss for a few minutes over the fire 
before you serve. 


302. Zo stew Windsor Beans. 


Boil and blanch a quart of beans, then put into a stewpan 
half a pint of good brown gravy, two or three young onions, 
a sprig or two of parsley, and as much of chives, all chopped 
small; add two teaspoonfuls of salt, one of pepper, and one 
of powdered sugar; simmer these together for ten minutes, 
then put in the beans. Shake the pan round for ten minutes 
more till the gravy adheres tothe beans. Then serve. Arti- 
choke bottoms, chopped into dice, make an agreeable addition 
to this stew. 


303. Zo bow French Beans. 


It is, in fact, only the shell of the bean which we eat as a 
delicate vegetable in England, but in France, and other 
southern nations, the bean is allowed to attain maturity, and is 
then a favourite pulse. 

When the beans are very young, the delicate flavour and 
colour is best preserved by dressing them whole, only removing 
the stalk and point, and stripping the strings from them. But 
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if more grown, they must be cut obliquely into a lozenge form, 
each bean into four or eight lozenges. ‘They must lie a short 
time in cold water with a little salt in it before boiling ; then 
drain, and put them into boiling water salted a little, boil from 
fifteen to twenty minutes, then pour off the water through a 
colander, and serve the beans hot, with good melted butter, or 
a piece of cold butter put into the midst of the beans. 


304. Zo stew French Beans (Entremet). 


Boil them as above and drain; put into a stewpan a quarter 
of a pint of rich brown gravy, two teaspoonfuls of salt, and 
one of pepper ; and when hot put in the beans and simmer 
gently for a quarter of an hour, then serve in the gravy with 
venison cutlets or any other meat. 


305. French Beans a la Poulette (Maigre). 


Boil a quart of beans as above, and drain till quite dry; put 
into a saucepan two ounces of butter rolled in flour, a teaspoon- 
ful of chopped parsley, one eschalot minced, two teaspoonfuls 
of salt, one of white pepper, and a grate of nutmeg. When the 
butter is melted put in the beans, and stir in slowly four table- 
spoonfuls of thick cream, shake the pan round for ten minutes, 
then serve in the sauce. Lemon-juice is sometimes added, 
but this destroys the delicate flavour of the vegetable. 


306. Zo dress Haricots. 


These beans, of many varieties, are extensively cultivated 
by our continental neighbours ; but not much used in England 
except the Harzcot Suisse, of which the white variety is often 
brought to table as a Lenten dish, and sometimes stewed in 
gravy like the Windsor bean. 

When dressed maigre, they must be boiled in salt and 
water, which must be changed at least once during the process 
in order to carry off a peculiar flavour in the beans. When 
quite tender they must be drained, and in the meantime two 
or three ounces of butter, according to the quantity of beans, 
must be well rolled in flour and dissolved in a stewpan with a 
whole onion, which must be taken out when the butter begins 
to simmer. Then put in the beans, an eschalot, a sprig 
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of parsley minced small, and a good proportion of salt and 
pepper. When nearly ready add a dessertspeonful of vinegar ; 
let the haricots simmer in the stewpan a quarter of an hour, 
and serve hot in the butter. 


307. Zo stew Haricots with Meat. 


y Put the haricots into cold water with salt, and let them 
simmer gently till the skin begins to shrivel, then pour off the 
water and replace it by boiling water; continue to simmer till 
they are quite tender, then drain them. Put into a stewpan a 
quarter of a pint of brown gravy and a sliced onion previously 
fried, and when quite hot put in the beans with salt and 
pepper, and stew very gently for a quarter of an hour when 
the beans will have imbibed the gravy, then serve them round 
roast mutton. 


308. Zo dress Lentils. 


These useful beans, little regarded in England, may be 
cooked in the same way as other pulse to form an agreeable 
dish. They are best when large, but not old ; and should, like 
other beans, be boiled, with salt in the water, till tender, 
then drained, and stewed with gravy, or if you desire a maigre 
dish with cream, as French beans. 

Another mode of cooking lentils to be wholesome and 
agreeable is to reduce them to a pulp or purée, as it is called, 
by breaking down the fibre and letting the juice of the vegetable 
mingle with the farinaceous part. Boil the lentils as before, 
drain and rub them through a tamis, then season the pulp 
with pepper and salt, moisten it sufficiently with gravy, or 
with butter or oil, and set it over a slow fire in a stewpan for 
a quarter of an hour. Then serve it alone, or with any appro- 
pniate meat. 


309. Cabbages and Greens. 


After potatoes, no vegetable is so common in England as 
the cabbage in all its varieties. In its coarsest form, the rudely 
cultivated cabbage of the cottage garden, the consumption is 
very large; and for the strong and healthy, with ever ready 
appetite, this vegetable is useful, affording considerable 
nourishment, and that appearance of abundance which is so 
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grateful to the hungry labourer. To the delicate stomach, the 
large coarse leaves are less tempting, and if eaten are often 
followed by indigestion. The flower of the cauliflower and 
brocoli is more digestible, and spinach is really a delicious 
and wholesome vegetable. The gluten which is so abundant 
in the cabbage, renders a mixture of oil or fat with the 
vegetable very desirable to render it wholesome ; and therefore 
we find the rural part of the population eat bacon and cabbage - 
together, from their experience of its effects. 


310. Zo boil Cabbages. 


Cut off the stems, remove all the decayed and outer leaves, 
and steep them in salt and water for an hour with the stem 
uppermost to remove any dust or insects. Then divide each 
cabbage into four, splitting through the heart down to the 
stem, which leave entire till after boiling, and put the cabbages 
into boiling water with a teaspoonful of salt, leaving the pan 
uncovered, and skimming it occasionally. Let them boil 
three quarters of an hour, then take out the cabbages, and 
carry away the water in which they have been first boiled to 
some distance from the house, or the smell will be perceived 
in every room. Replace this with clean boiling water, and 
allow the cabbages, if of good size, to boil as long again. 
When thoroughly tender, take out the cabbages, drain them well 
in a hot colander, cut off the stem, and serve them in the 
quarters in a deep dish with a small piece of butter in the midst, 
and a little pepper and salt sprinkled over them. 


311. Zo stew Cabbages. 


Boil a large cabbage in two waters for half an hour each 
time ; in the meantime put into a stewpan two ounces of 
butter and a large onion sliced, and shake it round till the 
onions are browned; add a small bunch of herbs. Take up 
the cabbage, drain it, and press it quite dry between two 
heated trenchers ; then put it into the stewpan, with two tea- 
spoonfuls of salt, one of pepper, and two tablespoonfuls of 
good gravy. Let it stew for half an hour, then serve with 
cutlets or any sort of chops. 
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312. Cabbages, a la Crime (Entremets). 


Wash and boil two young cabbages as above, drain and 
press the water from them, put them into a stewpan with two 
ounces of butter rolled in flour, two teaspoonfuls of salt, one of 
pepper, and a quarter of a small nutmeg grated. Let them 
stew a few minutes, and then add by degrees three table- 
pspoonfuls of cream, and in a quarter of an hour serve in the 
sauce. The colewort, or cabbage dressed before the heart is 
firm, should be chosen. 


313. Cabbage, en Surprise. 


Boil 2 cabbage as above for half an hour only, drain it 
thoroughly, then, without breaking the leaves, take out the 
heart, and put in the place as much of the sausage forcemeat 
(No. 197) as will fill up the vacancy. Then tie the leaves 
carefully round it, and put the cabbage into a stewpan with 
two ounces of butter, one whole onion, and two tablespoonfuls 
of good gravy. Let it simmer for twenty minutes, then take 
out the onion and serve the cabbage in the gravy, or in Sauce 
Espagnole (No. 10). 


314. Cabbage stewed with Rice (Maigre). 


Boil the cabbage as before, drain, and shred it like pickled 
cabbage. Put into a stewpan three ounces of butter well 
rolled in flour; and, when it is melted, put in the shred 
cabbage and four ounces of boiled rice as for curne (No. 932); 
add two teaspoonfuls of salt, one of white pepper, and a blade 
of mace pounded, and add gradually three tablespoonfuls of 
cream. Let all simmer a quarter of an hour, then serve hot. 
This is an excellent Lenten dish. 


315. Zu stew Red Cabbage. 


Wash a large red cabbage, trim the leaves, and slice it in 
thin slices into a stewpan with three ounces of butter, shaking it 
round till the butter 1s dissolved ; add two teaspoonfuls of salt 
and one of pepper, and let it stew very gently in the juice and 
butter for three hours ; then stirin a tablespoonful of vinegar, 
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and in afew minutes serve the cabbage on a dish with 
sausages or any other suitable meat round it. 


316. Zo stew Red Cabbage Marinaded. 


Wash a small red cabbage, shred it very fine, boil it fora 
quarter of an hour in salt and water, then drain it, and put it 
into a bow], sprinkling over it a mixture of two teaspoonfuls of - 
salt and one or pepper, and cover it with an equal quantity of 
vinegar and cold water mixed. Let it marinade for three 
hours, then drain it and put into a stewpan with three ounces 
of butter rolled in flour, and a dessertspoonful of powdered 
sugar. Let the whole simmer gently for three hours, then 
serve with sausages, boiled ducks, chops, or any meat suitable. 


317. Colcannon—a favourite Irish Dish, 


Boil separately, and in the usual way, equal weights of 
cabbages and of potatoes; drain and press the cabbage, and 
mash the potatoes smooth with a little butter, then heat them 
well together, and, if not disapproved, add a boiled onion 
chopped very small, an ounce of butter to each pound of the 
mixture, and pepper and salt in proportion; heat it a few 
minutes over the fire, then fill a hot mould, and turn it out to 
serve. It is a pretty looking dish, and much liked by those 
who are accustomed to it; but we would advise the onion 
being left out, unless specially ordered. 


318. Zo bow Brussels Sprouts. 


Brussels sprouts, so much in use in winter and the early 
spring, are the secondary buds of a species of savoy cabbage, 
which are formed after the first heads have been cut. They 
should be eaten quite fresh, and not of larger size than wal- 
nuts, or they cannot have the delicate flavour so much admired. 
Put them in boiling water and salt, and let them boil for a 
quarter of an hour. Drain them thoroughly and serve with 
a little butter in the midst, and melted butter sent in with 
them. They may also be stewed like the larger cabbages; 
but simple boiling suits the vegetable best. 
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319. Zo boil Cauliflower. 


This universally liked summer vegetable may be had from 
June to October, when its successor, brocoli, follows to supply 
the winter season. Cauliflower should be cut in the early 
morning, while the dew hangs upon it: if this be suffered to 
evaporate, the vegetable becomes tough and vapid. Trim the 
outer leaves, cut the stem away close, and plunge the vegetable 
into cold water salted, for an hour before it is dressed. Puta 
large tablespoonful of salt into boiling water, and skim till the 
water be quite clear, or the colour and appearance of the 
vegetable will be injured; then put the cauliflowers in, and 
boil slowly till they are tender, that is, from fifteen to twenty- 
five minutes, according to size; but not one minute longer 
than necessary, or they will be spoiled. Drain, and serve them 
immediately with melted butter. 


320. Cauliflower in White Sauce. 


Boil the cauliflower as above, but only half the time 
necessary to render it tender; then drain, and divide neatly 
into three or four parts according to the size; put the pieces 
into a stewpan with as much good white sauce (No. 18) as 
will cover the vegetable, and stew gently for ten minutes ; then 
lift out the pieces, arrange them on a hot dish as a whole 
cauliflower, and serve the sauce round it. This is a favourite 
mode of dressing cauliflower. 


321. Caulifiowers au Gratin, 


Half-boil the cauliflowers as in the last receipt ; then take 
them up, drain and divide in two, dip each piece in thick 
cream, then cover with fine seasoned crumbs and small pieces 
of butter; put them into a Dutch oven, and let the crumbs 


brown lightly, and in ten minutes arrange the cauliflower as 
whole on the dish, and serve. 


322. Caulifiower with Parmesan. 


Cut off the stems and trim the leaves of two good caull- 
flowers ; wash thoroughly, boil them as in No. 319 in salted 
water, and split them in two. Put into a stewpan a quarter of 
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a pint of good white sauce, to which add one Epespoon . 
grated Parmesan ; let it simmer till you drain the cauliflowe ; 
then put it into the sauce and simmer If ten minutes longer ; 
take out the cauliflower and arrange in a dish, grating Par- 
mesan over it; toast it for two or three minutes in a Dutch 
oven, then pour the sauce over and serve it. 
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323. Lo dress Brocols. 


Cut the heads with short stalks, and scrape away the rough 
outer skin; then tie them into bundles like asparagus, throw 
them into boiling water and salt, and let them boil for ten 
minutes or a quarter of an hour; then serve them like 


asparagus on a toast with melted butter. 


324. Zo fry Brocols. 


Boil as above, then drain and spread the shoots to cool a 
little, after which dip them in French batter and fry in butter 
till light brown ; serve them neatly arranged on a hot dish. 


325. Lo bow Spinach. 


This excellent vegetable, as agreeable in appearance as in 
quality, may be had during the spring and the later months of 
the autumn. It is not good unless fresh gathered, and should 
be plucked and washed, leaf by leaf, through two or three 
fresh supplies of cold water to md it of the dust and small 
Insects ; but it must be tenderly handled, that the juices do 
not escape ; and it is therefore safer to drain it on a sieve rather 
than dry it in a cloth. Have ready well-skimmed boiling 
water, with a good proportion of salt in it ; throw the spinach 
into the water, and press it down with a wooden spoon, that 
it may be equally boiled. If it be young, and you have 
abundance of water, it will be tender in ten minutes ; but this 
you must ascertain before you take off the pan, for if the 
leaves be large they may require a few minutes longer. When 
done, take it out, drain it on a sieve, press it between two 
wooden platters till the water is forced out; then chop it fine 
and put it into a stewpan, with a teaspoonful or two of salt 
and two or three ounces of butter, or, if you choose, a spoon- 
ful or two of gravy ; stir it well for five minutes, then spread it 
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on a dish and score it in dice, or mould it any form, and 
serve hot. 
326. Spinach a la Francatse. 


Clean, boil, and drain the spinach as in the preceding re- 
ceipt, and when the water is entirely expelled, leave it to cool ; 
when cold, beat it smooth with a wooden spatula, roll an 
ounce of butter in flour, and let it dissolve in a stewpan with 
a teaspoonful each of ‘salt and pounded sugar; put in the 
spinach, and, by degrees, stir in a quarter of a pint of boiling 
cream. Let it simmer ten minutes, then serve smooth on a 
dish, with fried sippets round it, or crous¢ades of pastry. 


327. Spinach in Gravy. 


Pick the leaves and wash them very carefully, boil them, 
strain and press them; then throw them into cold water for 
half an hour, take the spinach out of the water in small quan- 
tities, and press it thoroughly by forming it into balls ; spread 
these out, and chop them fine witha wooden spatula. Put into 
a stewpan an ounce or two of butter, and when it melts put the 
spinach over it. Stir it round and let it dry; then add a tea- 
spoonful of salt, as much pounded sugar, and a very slight 
flavour of nutmeg, and moisten it with two tablespoonfuls of 
rich gravy. Some cooks add yolks of eggs; but the fewer 
adjuncts the better. Serve it hot, with sippets. But no mode 
of dressing spinach can excel simple boiling, or spznach au jus, 
as the French name it. 

In imitation of spinach, when in the summer months it is 
out of season, turnip-tops, beetroot-tops, and even dandelion 
leaves may be successfully substituted. Even nettles, which, 
in times of famine, have been sought by the starving poor, 
have been discovered to be not only nutritious, but delicate 
and agreeable to the taste, when well boiled and dressed like 
greens or spinach. One of the most skilful as well as most 
economical of cooks, M. Soyer, highly lauds this excellent and 
neglected vegetable. 


328, Zo stew Sorrel. 


Wash the sorrel-leaves very clean, and strain a few minutes 
in a colander; then put them in an earthen jar into a slow 
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oven, and let them stew in their own juice till perfectly 
tender; then add a sprinkling of salt and an ounce of butter, 
and beat the leaves quite smooth. Serve with roast mutton or 


chops. 
329. Zo fry Sorrel. 


Pick the middle leaves only, wash them well, trim th 
stems and points, dip them in French batter, and fry tll 


brown in oil or butter. Arrange on a dish, with fried parsley 


round. 
330. Zo dress Endive. 


The green curled endive is chiefly used for salads in winter ; 
but the white and the Batavian varieties may be stewed in 
various ways, and make an agreeable change in summer vege- 
tables. Pick and wash the endive, to have it perfectly sound 
and free from insects; then boil it, like other greens, in salt 
and water, only changing the water two or three times to carry 
off the bitterness of the vegetable. It will require half an 
hour to render it quite tender; when taken out of the boiling 
water, throw it for ten minutes into cold water; then take it 
out, drain, and press it quite dry; chop it small and put it in 
a stewpan, with a slice of butter, an eschalot, minced, and a 
teaspoonful each of salt and powdered sugar. Stir and beat 
it smooth with a wooden spoon, and stew for ten minutes ; 
then serve it round roast mutton or cutlets, or alone, with 
sippets round. It may also be dressed as Spinach @ la Fran- 


faise with cream (No. 326). 


331. Lo stew Lettuces. 


Though lettuce usually forms the chief component part of 
salads, yet, from its wholesome qualities, it is of great use as a 
cooked vegetable. Trim the outer leaves, and cut away the 
stems of the lettuces; boil them, as other greens, in salt and 
water for half an hour, or till tender; then throw them into 
cold water, drain and press them, chop and beat them smooth 
with a slice of butter and a teaspoonful of salt, and put into a 
stewpan, with two tablespoonfuls of good gravy and a dessert- 
spoonful of tarragon vinegar ; stir fora quarter of an hour, then 
Serve smooth on a dish, with fried sippets round. 
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332. Lettuces en Surprise. 


Wash and trim four good-sized lettuces, close-headed ; boil 
them in salt and water fora quarter of an hour only, throw them 
into cold water and drain them; then fill the interior of the 
lettuce with forcemeat (No. 195), and tie up the end; put 
them into a stewpan with as much gravy or Jouzllon as will 
cover them, a teaspoonful of salt, and a teaspoonful of vinegar, 
and stew gently for a quarter of an hour more ; then remove the 
tie, and dish them with the gravy. 


333. Zo dress Tomatas. 


The tomata, or love-apple, is, in fact, a fruit; but being 
usually sent to table dressed as vegetables, we include it with 
them. The most simple mode of cooking them is to boil them 
like vegetables in boiling water and salt, for a quarter of an 
hour ; then drain, peel, and mash them smooth, with a due 
proportion of salt and pepper, and a minced eschalot; or 
roast them in a Dutch oven, turning them frequently for 
ten minutes or a quarter of an hour. They must then be served 
whole. 

334. forced Tomatas. 


Open the top and extract the seeds from half a dozen 
tomatas ; fill up the middle with sausage meat (No. 197); put 
them into a stewpan with as much dJouz//on as will cover them, 
a clove of garlic, two teaspoonfuls of salt, and half a teaspoon- 
ful of Cayenne. Stew gently for a quarter of an hour in good 
gravy ; then take out the garlic, add a teaspoonful of lemon- 
juice, and serve in the gravy. 


335- Zo stew Chestnuts. 


Take off the outer skin of fifty chestnuts, put them into a 
roaster, and heat till you can peel the inner skin; then put 
them: into a stewpan, with as much cullis (No. 5), or brown 
gravy mazgre (No. 8),—if you desire a maigre dish,—as will 
cover them entirely. Stew them gently for an hour; then 
season with salt only, add a glass of sherry; in a few minutes 
take out the chestnuts carefully, without breaking, keep them 
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hot till you reduce the gravy ten minutes, then pour it round 
them and serve. 
336. Zo broil Mushrooms. 


vegetables of our country, few are valued 
these the mushroom holds the highest 
place, and is certainly more delicate in flavour than the mush- 
room artificially produced by cultivation. A very simple 
knowledge of the distinct marks and odour of the true edible 
plant will preserve any observing person from the danger of 
picking the fuctid, fleshy fungus, and in these days of informa- 
tion every child acquires such knowledge. The mushrooms of 
summer, collected in the pastures, are the most dclicate. 

The most ready way to cook mushrooms, and to enjoy the 
pure, unadultcrated flavour, is to cut away the stems, rub the 
outside skin away with a flannel dipped an salt, and place 
them, the hollow part uppermost, on a gridiron, strewing them 
with salt. Jet them broil till thoroughly heated, then serve 
them with brown bread and butter. 


Jf the indigenous 
as food ; but among 


337. Lo stew Mushrooms. 


Trim and rub clean half a pint of large button mushrooms ; 
put into a stewpan two ounces of butter, shake it over the fire 
till thoroughly melted; put in the mushrooms, a teaspoonful of 
salt, half as much pepper, and a blade of mace pounded ; stew 
till the mushrooms are tender, then serve them on a hot dish. 
se are usually sent in as a breakfast dish, thus prepared in 

utter. 


338. Mushrooms a la Creme. 


Trim and rub half a pint of button mushrooms; dissolve two 
ounces of butter rolled in flour in a stewpan ; then put in the 
mushrooms, a bunch of parsley, a teaspoonful of salt, half a 
teaspoonful each of white pepper and of powdered sugar; shake 
the pan round for ten minutes, then beat up the yolks of two 
eggs, with two tablespoonfuls of cream, and add by degrees to 
the mushrooms ; in two or three minutes you can serve them 
in the sauce. 
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339. Mushrooms on Toast. 


Put a pint of prepared mushrooms into a stewpan, with two 
ounces of butter rolled in flour ; add a teaspoonful of salt, half 
a teaspoonful of white pepper, a blade of mace powdered, and 
half a teaspoonful of grated lemon ; stew till the butter is all 
absorbed, then add as much white vowx as will moisten the 
mushrooms ; fry a slice of bread in butter, to fit the dish, 
and as soon as the mushrooms are tender, serve them on the 
toast. ; 


340. Zo pot Mushrooms. 


The small open mushrooms suit best for potting. Trim and 
rub them; put into a stewpan a quart of mushrooms, three 
ounces of butter, two teaspoonfuls of salt, and half a teaspoonful 
of Cayenne and mace mixed, and stew for ten or fifteen minutes, 
or till the mushrooms are tender ; take them carefully out and 
drain them perfectly on a sloping dish, and when cold press 
them into small pots, and pour clarified butter over them, in 
which state they will keep for a week or two. If required to 
be longer preserved, put writing-paper over the butter, and 
over that melted suet, which will effectually preserve them for 
many weeks, if kept in a dry, cool place. 


341. Zriuffics. 


This delicious esculent, the pride of Perigord, is from its 
rarity and inimitable flavour, of great cost in England, though 
it may be found in many parts of the country, to the south, by 
those skilled in the search. The best time for obtaining 
truffles is from October to January ; but for general use for 
cookery they may always be bought ata respectable house, 
genuine, though at high prices. They are chiefly employed in 
soups, sauces, pies, and all compounded or made dishes, and 
beyond the flavour they communicate, admirably preserve the 
poultry or game which they are used to stuff; so that they may 
be sent a great distance thus prepared without being tainted. 
A very high authority says that truffles, when sliced, “ lose 
their delicate juices, their exquisite flavour, and their perfume,” 
and “to enjoy the truffles, they ought to be eaten whole and 
perfectly fresh, @ /a serviette.” 
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342. Truffles a la Serviette. 


The large black truffles usually found near the ironstone are 
the best ; they require to be washed through several waters, 
and brushed till no particle of sand or dust remain. Fold each 
truffle in a buttered paper and toast them in a Dutch oven, 
turning them frequently over for nearly an hour ; then remove 
the papers, and serve them on a napkin, without any sauce. 


343. Zruffies a la Francaise. 


Wash, brush, and peel the truffles; put them into a stewpan, 
with a bunch of mixed herbs and a clove of garlic, with as 
much brown gravy as will barely cover them; simmer slowly, 
and as they become dry add any good French white wine to 
keep up the moisture ; continue to add this for an hour, then 
take out the truffles, drain them, and serve them on a napkin. 


344. Salads and Salad Sauces. 


Any-one may from a good receipt, with a little attention, 
compound the salad sauce, but it requires a delicate and 
practised hand to prepare the salad, which no knife should 
touch. Witty and learned men have not only deigned to write 
on the subject, but to mix the salad with their own hands; and 
the hands that break the lettuce should be discreet and deli- 
cate. It is even said that an artiste in salad-making has 
accumulated a fortune by his professional dexterity. To have 
a salad sent up, chopped with a knife roughly by a careless 
cook an hour before dinner, and mixed with a sauce that may 
not suit the taste of more than half the company, is certainly a 
mistake. Many serve the sauce separate, but certainly the 
ingredients cannot imbibe the flavour of the sauce so well as 
when it 1s poured over the whole, which should be the moment 
before it is served. Though the lettuce is the foundation and 
chief ingredient of an English salad, we grow few vegetables 
that may not, dressed or undressed, be advantageously used 
in salads. The principal point in using the raw vegetable, is to 
obtain it freshly cut and in perfect season. We subjoin a list 
of the vegetables which, combined with an endless variety of 
portions of fish, fowl, or game, flavoured with many condi- 
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ments, and stirred up, as the Spanish proverb asserts, by a 
madman, will produce that inimitable compound, a salad. 


Lettuces in every variety. Potatoes. 
Mustard-and-Cress. French Beans. 
Radishes. Windsor Beans. 
Beetroot. Onions, young. 
Endive. Eschalots. 
Celery. Garlic. 
Cucumber, cut thin. Chives. 
Watercress. Lentils. 
Parsley. Dandelion-leaves. 
Cauliflower. Tarragon. 
Asparagus. Tomatas. 


345. A common Salad Sauce, 


Take the yolk of a hard-boiled egg and rub it quite smooth, 
with a tablespoonful of cream and a teaspoonful each of salt, 
mustard, and powdered sugar ; mix this by degrees with three 
tablespoonfuls of salad-oil, and when perfectly smooth, stir in 
gradually two tablespoonfuls of vinegar ; send the sauce up in 
a. separate bowl, to be poured over the vegetables immediately 
before they are eaten. 


346. Dr. Kitchener's Salad Sauce. 


Boil a couple of eggs for twelve minutes, and put them in a 
basin of cold water for a few minutes. The yolks must be quite 
cold and hard, or they will not incorporate with the other in- 
gredients. Rub them through a sieve with a wooden spoon, and 
mix them with a tablespoonful of water or fine double cream ; 
then add two tablespoonfuls of oil or melted butter; when these 
are well mixed, add by degrees a teaspoonful of salt or powdered 
sugar, and the same of made mustard ; when these are smoothly 
united, add very gradually three tablespoonfuls of vinegar ; rub 
it with the other ingredients till thoroughly incorporated with 
them ; cut up the white of egg to garnish the salad with. 
Let the sauce remain at the bottom of the bowl, and do not 
stir up the salad till it is to be eaten. 

In the present day a much larger proportion of oil is used in 
salad sauce, and is recommended as rendering the raw vege- 
tables more digestible. 
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347. Parmentitr's Salad Vinegar. 
Eschalots, sweet savory, chives, and tarragon, of each ys 
ounces, two tablespoonfuls of dried mint, as much of avs ; 
beat these together in a mortar, put them into a stone gallon 
bottle, and fill it up with strong white-wine vinegar, cork it 
securely ; let it stand a fortnight in the sun; then filter it 
through a flannel bag, and bottle it to use for salads instead 


of common vinegar. 
348. Salad Sauce Mayonnaise, 


Beat up well the yolks of two fresh raw eggs, a teaspoonful 
of salt, and a quarter as much Cayenne; mix with this by 
slow degrees four tablespoonfuls of oil, till it is about the 
consistence of cream, and then stir in gradually two table- 
spoonfuls of Chili, tarragon, or Parmentier’s vinegar. This 
excellent sauce is frequently used for meat or fish salads; but 
like all salad sauces, it requires great care In mixing. 


349. Salad Sauce d [ltalienne. 


Chop an anchovy quite small, and rub it quite smooth with 
a teaspoonful of made mustard anda tablespoonful of oil ; then 
add by degrees three more tablespoonfuls of oil, one of garlic 
vinegar, and one of good wine vinegar; stir till all be smooth 
and creamy, and serve in a separate bowl to be added to the 


salad at table. 
350. Receipt for a Winter Salad, 


Though now so universally known, our book would not be 
complete without the addition of the witty Sydney Smith’s 


receipt :— 


Two large potatoes, pass’d through kitchen sieve, 
Unwonted softness to the salad give. 

Of mordent mustard add a single spoon ; 
Distrust the condiment which bites so soon : 

But deem it not, thou man of herbs, a fault 

To add a double quantity of salt. 

Three times the spoon with oil of Lucca crown, 
And once with vinegar procured from town. 
True flavour needs it, and your poet begs, 

The pounded yellow of two well-boil’d eggs. 
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Let onion atoms lurk within the bowl, 

And, scarce suspected, animate the whole. 

And, lastly, on the favour’d compound toss 

A magic teaspoonful of anchovy sauce ; 

Then, though green turtle fail, though venison ’s tough, 
And ham and turkey are not boil’d enough, 

Serenely full the epicure may say— 

‘‘Fate cannot harm mc—I have dined to-day.” 


351. A Spring Salad. 


The first object in collecting the vegetables for a salad is to 
obtain them perfectly fresh. Lettuces cut from the garden, 
young, crisp, and free from insects; a bunch of very young 
green onions, and as much mustard-and-cress ; perhaps a tender 
radish, or aslice or two of cucumber, these are the vegetable 
ingredients for a summer salad. The prevailing opinion now 
is, that the lettuces should never be washed, only carefully 
examined, and any suspicion of dust or insect removed ; but 
if English prejudice revolts at this risk, plunge them for a 
minute or two into a bowl of well-salted cold water, put them 
into a clean napkin, and whisk them about a few minutes 
to shake the water from them ; but do not dry the leaves, lest 
you release the juices. ‘Then let a delicate hand—not that of 
the cook or footman—break the vegetables into small pieces, 
that they may not taste of the knife. When the bowl is filled, 
decorate the top with curled parsley, nasturtium, marigold, or 
white of egg. Send it fresh to table with the sauce ready to 
pour over it. 


352. Lndive Salad. 


In the winter season, a pretty salad may be served of the 
crisp, blanched endive-leaves, a small proportion of winter 
cress, a few chives, and a head of celery sliced. The curled 
leaves of the endive arranged on the top are a sufficient 
ornament. 


353- Beetroot Salad. 


Slice any quantity of boiled red beetroot, and add a quarter 
of the quantity of boiled onions sliced ; arrange them in alter- 
nate slices, and surround with a border of curled parsley ; then 
pour over the salad sauce. 
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354. Salsafy Salad. 


Boil the salsafy as directed in No. 261; drain, and cut into 
equal lengths ; then pour over the simple salad sauce in which 
cream predominates. ‘This is an agreeable autumn salad. 


355. Lotato Salad, 


Potato salad is of all seasons, and accessible to poor and 
rich. It is simply made of cold boiled potatoes sliced and 
seasoned with vinegar, salt, pepper, or any more recher chee 
salad sauce. Beetroot, gherkins, or any other cold vegetables, 
may also be added as an improvement; and for ornament, 
any of the graceful herbs of the season. 


356. French Bean Salad. 


Trim, slice, and boil the French beans as usual; drain 
them, and allow them to be perfectly cold; strew over them 
pepper and salt, and cover with vinegar for a quarter of an 
hour; then drain and serve the beans with any salad sauce 


you choose. 
Windsor beans and lentils are dressed as salad in the 


same way. 
357. Salad of Watercresses or Sorrel. 


Fresh and young, gathered with the dew upon them, on the 
banks of some running stream, no vegetable makes a more 
agreeable salad than watercresses. If for breakfast, they 
should be served au nature/,—all mixtures injure their fresh 
crispness ; but when sent in at dinner, they are generally 
placed in a bowl with vinegar and salt poured over them, or 
heaped round a dish of roast fowl. Sorrel, another indigenous 
vegetable, makes also a pleasant salad, sent up wcut, with any 


simple salad sauce. 


358. Caulifower Salad, 
The remains of cold cauliflower or asparagus make a delicious 
salad, sliced, with any salad mixture which has a large pro- 


portion of oil. 
It is only in England that the remains of cooked vegetables 
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are wasted ; our more economical continental neighbours with 
good taste and small expense convert all these into salads, a 
pretty and wholesome addition to the table. 


359. Sauer Kraut. 


This favourite German delicacy is never very agreeable to 
an English palate on first visiting Germany ; but from having 
it constantly served up at dinner and supper, it is impossible to 
resist partaking of it, and at last liking it. It is made of large, 
firm, well-grown cabbages. Remove the outer leaves and 
shred the hearts very fine in a wooden bow! or tub, where leave 
them till a regular fermentation takes place, from twelve to 
twenty-four hours, according to the condition and quantity of 
the cabbage ; then press out the moisture as much as possible 
and lay the cabbage in a deep stone jar, or if in large quantity, 
in a cask, in layers of two inches thick, sprinkling over each 
layer a good proportion of salt and a few juniper-berries or 
caraway-seeds. When the vessel is filled completely, press the 
sauer kraut down with a wooden cover, on which place heavy 
weights. When the moisture dries in a crust over the top, the 
sauer kraut is fit for use. 


360. Zo dress Sauer Kraut. 


When you take the kraut from the jar or barrel, wash it well 
first In warm, then in cold water ; put it into a saucepan with a 
good deal of butter, and let it stew fouror five hours. It may 
then be dished simply as a vegetable, but the more usual way 
is to add to it in the stewpan a knuckle of ham, a piece of bacon, 
of lean beef, of sausage, or, in fact, of any kind of meat, for 
sauer kraut is supposed to harmonize with any meat. In this 
case a little douzl/on must be added; and some cooks add half 
a pint of white wine. Take the meat out when tender, and 
keep hot, and serve the kraut round it. 


361. Salad a la Frangaise. 


The French salad usually contains more of the smaller herbs 
than the English, and the sauce a larger proportion of oil, and 
a teaspoonful of black pepper. A popular French salad consists 
of three anchovies, an eschalot, a bunch of chervil, one of 
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and some thin small slices of dressed meat, arranged 
neatly in a bowl, and surrounded by slices of lettuce cut 
lengthways, alternately with thin slices of the fat of the meat, 
or of ham. Send in with salad sauce. 


parsley, 


362. Rabbit Salad, 


Cut thin slices of bread, and fry in butter a light brown ; 
drain them and leave to cool; then arrange them at the 
bottom of the dish, and place over them slices of cold rabbit, 
alternately with small salad herbs and two anchovies chopped 
small, and slices of small boiled onions. Surround with parsley, 
and send up with salad sauce to be poured over before 


helping. 
363. Chicken Salad, 


No salad looks better at table than a chicken salad, which is 
made of pieces of cold fowl, arranged with taste and neatness, 
intermixed with the hearts of lettuces cut lengthways, sliced 
gherkins, sliced boiled carrots, and hard-boiled eggs cut in 
forms. Strew capers over the salad, and serve with sauce 


Mayonnaise. 
Game, or any cold meat, may be thus dressed as a salad. 


364. Lurbot Salad. 


Any small pieces of dressed turbot should be preserved, as 
no salad can be more delicious. Half-fill the bow! with lettuce, 
mustard-and-cress, and the usual material for spring salad ; then 
lay the pieces of fish alternately with sliced gherkin, fillets of 
anchovy, and sliced hard-boiled eggs ; make a border of curled 
parsley, and send up with good salad sauce. 

Any other dressed fish, especially salmon and halibut, make 


excellent salads. 
365. Lobster Salad. 


The most universally approved of all fish salads is the 
lobster salad, whether as a dinner or supper dish. First half-fill 
the bowl with the most delicate young salad herbs, then blend 
the coral of the lobster with the sauce, and cut the meat of the 
tail and claws into small pieces, which place on the vegetables, 
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intermixed with hard-boiled eggs in slices, and slices of cucum- 
ber. Surround with long slices of lettuce and young radishes, 
and serve with the sauce poured over. Sauce Mayonnaise 
(No. 348) is often used. Crabs, prawns, or shrimps, are dressed 
in the same way, as salads. 
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CHAPTER VIII. 
FISH. 


HERE is no operation of cooking more simple in prin- 
ciple, and yet so rarely successful in practice, as that of 
dressing fish. The cause of this failure is obviously the reluctance 
that a common cook usually has to abide by the necessary rules 
of attention and accuracy ; and thus it happens that we so fre- 
quently see fish brought to table over-boiled, under-boiled, 
scorched, greasy, or broken into fragments ; offensive to sight 
and to taste, and wholly unfit for digestion. 

In the first place the following rules should be strictly at- 
tended to. 

The fish must be in season,—some time before it begins to 
spawn, or some time after the spawning ; otherwise it will be 
unwholesome, if not actually dangerous. It must be perfectly 
fresh ; if possible, it should be alive on the day it is cooked. 

Next, it must be cleaned with the greatest care and nicety. 

Above all, it should be cooked in the mode best suited to 


its nature. 
To choose Fish. 


It is the business of the cook to choose fish, and requires 
judgment and attention. 

When perfectly fresh, the fish will feel firm and stiff; the 
gills will be of a bright red and the eyes bright. The flesh 
should be elastic, rising again if pressed by the fingers; and the 
fresh sea-water smell should be pleasant to the sense. If the 
eyes be dim, the flesh flabby, and the smell offensive, the fish 
is stale and worthless. 

Turbot should be thick, and the under-part should be of a 
yellowish-white ; if blue, and the fish thin, depend on it, it is 
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not good. It is in finest condition during the summer months. 
Turbot may be kept a day without much change. 

Salmon, next in estimation, should be chosen thick about 
the shoulders, with a small head and tail. If it be fresh, the 
gills and flesh will be red, the body stiff, and the eyes promi- 
nent; the scales will be bright, and the smell agreeable. It is 
in perfection in the spring, and between the flakes is a rich white 
curd, which is delicious when the fish is cooked in a fresh state ; 
but if it has been kept too long, this curd dissolves, and renders 
the salmon oily and unpalatable. 

A Codfish should be thick about the neck, the eyes bright 
and full, and the flesh white and firm. The liver should also 
be white : if red, it shows the fish is out of season. It is best 
from December to April. 

Skate is a fish usually considered a dainty: it is an exceed- 
ingly large fish, and only the parts called the wing are used: 
it is very hard when first caught, and requires to be kept fora 
day to be tender ; it is then a delicious fish. The flesh should 
look creamy-white, thick, and firm. It is in season in autumn 

and winter, but dangerous food in spring or summer. 

Soles, when fresh, are firm, the lower part cream-colour: 
they should be chosen thick. 

Whitings are delicate and easy of digestion: if they be firm 
and sweet, you may be sure they are fresh. 

Haddocks, Herrings, Mackerel, and other small sea-fish, are 
easily chosen by the same rules. The largest haddocks are the 
best. 

After the salmon, the most delicious of fresh-water fish is the 
Trout, which is in perfection in June. The female is considered 
the best fish: it is deeper in the body and smaller in the head 
than the male. The red spots on the fish are vivid when it is 
fresh. : 

Pike, a dry and coarse fresh-water fish, is in finest season in 
the autumn. If not dressed with much skill and attention, this 
fish is rarely found agrecable at table. 

{-arp and Tench are delicate fish, but should be eaten fresh 
from the water, or, according to the stern directions of the old 
cookery books, should be cooked aédize. If the gills be hard 
and stiff, the body covered with slimy matter, which is removed 
by rubbing with salt, and the eyes bright, you may depend on 
their being fresh. 

L 
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Eels should be bought actually living and moving. They 
should be destroyed by piercing the spinal marrow at the back 
of the head, or plunging them in boiling water: the barbarous 
custom of skinning them alive is now happily exploded. The 
river eel is much better than that of the pond, in which the 
muddy taste can never be overcome. The true silver eel, so 
called from the bright colour of the skin, is the most famous ; 
especially that of the Thames, which attains the weight of two 
or three pounds, and is rich, delicate, and nutritious. 

The Red Mullet, called the woodcock of the sea, is one of 
the most delicious of fishes. It is so delicate in its feeding, 
that the slender single gut is not removed, but allowed to 
dissolve and enrich the flesh. The bright rose-colour of the 
skin is the criterion of its being fresh, as after the first day the 
colour fades, and a stale fish is not red, but a pale brownish 
colour. It is in full season in the summer months. 


TO CHOOSE SHELL-FISH. 


It is the best plan to buy lobsters alive, when by their 
weight and active movements you may readily ascertain their 
worth. If boiled, a lobster should be chosen with the tail 
very stiff and springy. If the tail be relaxed and the fish soft 
and flabby, conclude that it is stale, and perhaps twice boiled 
to refresh the shell. ‘The male lobster may be distinguished 
by the narrow back part of the tail: the flesh is firm and 
highly flavoured, and is preferred to that of the female, which 
1s commonly used for soups and sauces. 

_ Crabs, like lobsters, must be chosen heavy and stiff in the 
joints. If they be stale, it is easily detected by the smell, the 
dusky colour, and the laxity of the claws. Crabs and lobsters 
are in season from Apri] to August; prawns and shrimps are 
firm, fragrant, and have the tails stiffly curled when fresh, 
Oysters, the most important of shell-fish, vary greatly in 
quality, and you must rely greatly on the honesty of your fish- 
monger for their excellence. The Pyflect, the Colchester and 
the Milford oysters are greatly approved; but the native 
Milton, as they are called, are usually preferred as being white 
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and fat. The Irish oysters from Carlingford, or the French 
oysters from Cancales, if promptly obtained, have a more 
genuine and exquisite flavour than the bedded, over-fed oyster 
of the English coast. When perfectly fresh, the shell will close 
on the knife when it is introduced. If the shell be easily 
opened, the oyster is weak and sickly ; if it appear quite open, 
it is dead and uneatable. The rock oyster is largest, and liked 
by many, but usually has a strong flavour; the small, plump 
natives, eaten fresh, are decidedly most delicate, but should be 
swallowed immediately when opened. It is now generally 
allowed that oysters should not be artificially fattened by 
feeding, which destroys the flavour. The best mode of pre- 
serving them is to cover them with salt water, or water 
mingled with salt, which must be changed every twenty-four 
hours. The celebrated green oyster, so much prized in Paris, 
is a small highly-flavoured fish from the coasts of Italy. 

Mussels and Cockles follow the same rules, but require great 
judgment in selection, and are usually most approved when 
properly cooked rather than eaten raw. 


ON CLEANING FISH. 


Fish perfectly cleaned is half dressed ; and the most care- 
fully cooked fish will fail to give satisfaction if streaks of blood 
remain about the backbone, if any offensive portion be left 
inside, or a single scale outside. It is not only unpleasant to 
the eye to observe this neglect, but the flavour of the fish is 
ruined by it. Thus a heedless or ignorant cook may inflict 
mortification and disgust on a whole party; and thus the 
necessity of a regular apprenticeship to the important art is 
obvious. 

The fishmonger, who is accustomed to the task, is usually 
expected to gut the fish; for it would be spoiled if 
roughly handled during the process, and should never be 

injured in appearance before it is sent to the table. If it be 
necessary to perform this important operation at home, the 
fish should be lightly handled, so that the form and stiffness 
be preserved, opened with a sharp knife, every particle of the 
I. 2 
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intestines removed, and the blood, especially about the back- 
bone, cleansed or brushed off. Then bea a aa or pee 

lv purify the fish ; and if it has to be scaiea, 
of water effectually purity ‘ Sree 


take care to do it neatly and dexterously, 
board by the head with the left hand, and scraping off the 
th the right till all are removed ; 


scales down towards the tail wi 
then flood the fish with water to carry away the scales. Do not 


leave it lying in the water, which would diminish the flavour ; 
but hang it up by the head till you begin to cook it. The 
red mullet is dressed without being gutted or scaled; nor 
should the gills be taken out as with all other fish. ‘The fins 
of most fish must be cut off; but the fins of the turbot are 
delicate, and must never be removed. Eels are always skinned 
before they are dressed ; other fish are skinned for frying as 
hereafter directed. 

If the fish is not to be scaled, it should be placed under a 
flow of cold water, and gently rubbed with a coarse towel 
from the head downwards, to remove all slime without bruising 
the fish or displacing the scales. Pilchards are not even 
rubbed before dressing. Sprats and very small fish are usually 
cleaned by cutting off the head and drawing the intestines 


through the opening, leaving the body whole. 
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GENERAL RULES FOR DRESSING FISH. 
366. Boiling. 


The fish usually boiled are turbot, cod, and salmon; and 
the process we have always used with success is as follows :— 

The fish to be boiled must be put into a proper-sized 
turbot-kettle, and completely covered with cold soft water, in 
which two teaspoonfuls of salt and the same quantity of 
vinegar must be added to every quart of water. This water 
should be allowed to heat so gradually that when the water 
boils the fish should be done. Keep the kettle covered, lest 
any soot fall in ; but carefully skim the water several times, or 
the slimy scum will fall on the fish and spoil the appearance 
of it. The liquor in which fish has been boiled should be 
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preserved as the foundation of sauces or soup maigre; or to 
boil fish again the ensuing day, as it will greatly improve the 
flavour of the fish boiled the second time. 


— 7 TN = | 





Tey 


FISH-KT'TTLE. 


Modern chemists, however, now recommend that fish should 
be at once plunged into boiling water, by which process the 
nutrititious juices are prevented from being extracted ; and 
then by adding cold water at intervals, the boiling should be 
kept down to simmering till the fish is done. To judge if it 
be sufficiently done, the fish-plate should be raised and a knife 
or a wooden skewer inserted into the thick part, and if it goes 
in easily, and the flesh separates from the bones, the fish is 
done. The fish-plate must then be placed crosswise over the 
kettle till it 1s drained, covered with a clean cloth dipped in 
the boiling water. Never dish it up till the moment it has to 
be taken to table; for nothing saddens and destroys the firm- 
ness of fish more than being long under the cover. 


367. Arying. 


If the fish is to be fried ; after it is well cleaned and washed 
it must be placed on a soft cloth and gently dried ; then it is 
usually dredged with flour, brushed over with a well-beat eg 
and strewed with fine crumbs of bread, which prevents the 
juices from escaping or the fat penetrating. It improves the 
appearance of the fish to do this a second time before it is put 
into the frying-pan, which must be scrupulously clean ; then 
the pan must be filled with the lard, or oil, to be used. In 
England we generally use for frying, lard, roast-beef dripping 
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or butter, as most economical and easily obtained ; but our 
continental neighbours, the magnates of cookery, always 
employ the delicate medium of olive-oil, which when of the 
best sort is, though expensive, certainly the most agreeable to the 
palate. Butter, if not carcfully watched, will burn, and spoils the 
look of the fish, and, if it contains much salt, prevents it browning. 
Place the frying-pan over a clear, sharp fire, and as soon as the 
fat is boiling hot, but not bubbling, plunge the fish into it. It 
should be perfectly covered with the fat, which forms the 
crust, or /a surprise as cooks term it, and carefully watched ; 
and when one side is become a fine yellowish-brown, 1t must 
be turned, taking care that the process is not too rapid. When 
thoroughly done, it should be very cautiously removed with a 
fish-slice, and perfectly drained on an inverted sieve. Nothing 
is more offensive than fried fish which is in the least greasy. 

The fat or oil in which the fish has been fried should be 
poured from the pan into an earthenware jar, and may be 
used for the same purpose frequently ; but not for frying any- 
thing but fish. 


368. Brotling Fish. 


After the fish is washed, it is advisable to rub it with vinegar 
before it is placed on the gridiron, to prevent the skin being 
broken ; and it 1s very important to have gridiron tongs to turn 
the fish, as a knife or fork may make an incision through 
which the juices of the fish will escape, and the flavour and 
nutriment be destroyed. The fish should be floured, and 
placed on a clean, hot gridiron, the bars of which have been 
rubbed with fresh suet; and if the fish be very small and 
delicate, it 1s well to fold it in buttered writing-paper, or to 
dust fine flour over the bars. The fire must be prepared pro- 
perly bright and clear, without any fresh coal, Jest the meat be 
smoked, and never stirred while the fish is over it. A little 
salt may be thrown over the fire to check the smoke. 

Baking and stewing fish are often convenient or economical 
modes of dressing it, and are amply described in the receipts 
that follow. 
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TURBOT. 


Turbot must have the precedence over every other fish. It 
is rare, delicate, and costly, and is therefore a luxury confined 
to the tables of the affluent. The fishmonger never sells a 
turbot by weight ; you select your fish, and he puts a price on 
it, which you must pay ; for no one thinks of bargaining for a 
turbot. 

The turbot being well cleaned, washed, and lightly rubbed 
over with salt, will keep for two days in a cool place, and be 
rather improved, according to the opinion of the celebrated 
Ude. 


369. Zo boil a LTurbot. 


The turbot being well cleaned, the gills and scales removed, 
and the fins neatly trimmed, but wof cut off,—it must be put 
for an hour into cold spring water with three or four ounces 
of salt in it. Then, with a sharp knife, make an incision down 
to the bone through the dark skin, which is the back of the 
fish, and through this remove the inside. Gently raise the 
flesh from the backbone, and cut through one of the bones on 
each side, to prevent the flesh breaking the skin of the breast 
by the swelling in boiling; tic up the mouth, rub the fish 
over with Jemon-juice, and sprinkle it lightly with salt. Be 
particular to have the turbot-kettle the proper size, and the 
fish-plate to fit it. Place the turbot on the plate with the belly 
or light-coloured skin uppermost, and put it in as much cold 
water as will cover it, adding salt in the proportion of a quarter 
of a pound to each gallon of water. As the water gradually 
approaches boiling, skim it with great care, and be watchful 
that no soot falls in to diminish the beauty of the skin. The 
moment the water begins to boil, draw the kettle on one side, 
so that it may only simmer till the fish is ready. The time 
required for boiling it will be from thirty minutes, supposing 
the fish to weigh eight pounds, to forty minutes, as it may be 
larger. Take it out of the water and place the strainer across 
the kettle, the fish being covered with a napkin. Dish it with 
great care upon a hot drainer covered with a napkin. If the 
skin be shrivelled or broken, it is common to cover it by 
sprinkling over a little of the red coral of the hen lobster 
rubbed through a hair sieve. 
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The fish may be garnished with alternate sprigs of parsley 
and slices of lemon, or with horseradish and barberries ; but 
for a large dinner it is often served with fried smeits fringed 
round it, Plain melted butter should always be sent up with 


a boiled turbot, and also lobster or shrimp sauce. 


370. Zv bake a Turbot—Turbot a la Parisienne. 


The following receipt for baking a turbot is highly approved 
by those who prefer a richly-seasoned dish to the delicious 
flavour of the fish simply boiled. Select an earthenware pan 
of a size convenient to contain the turbot ; rub the inside of the 
pan well with butter, and sprinkle over it a quarter of an ounce 
of black ground pepper, a quarter of an ounce of nutmeg, a 
teaspoonful of salt, and two teaspoonfuls of finely-chopped 
parsley well mixed together. Place the turbot in the dish, 
sprinkle the same quantity of seasoning over it, with four 
ounces of butter broken into small pieces strewed over it also ; 
then dredge it with flour and fine bread-crumbs, pour over it 

a bottle of sherry or Madeira, put it into a quick oven, and 
bake it from twenty to thirty minutes, according to sire. 
Remove it carefully to the fish-dish to serve, then empty the 
liquor from the baking-dish into a saucepan, add a table- 
spoonful of flour rubbed smooth in butter to thicken it, and 
serve if in a sauce-tureen. Garnish the turbot with sliced 


lemon and horseradish. 


371. Lurbot Cutlets. 


It sometimes happens that it is not convenient in a smal! 
party to dress a whole turbot; in which case, if part of a fish 
can be purchased, most delicate cutlets may be made from it 
Cut the fish from the bones in the neatest form the material 
will allow ; remove the dark skin from the back, but leave the 
white or Jower skin untouched. Dip the cutlets in well-beat 
egg, and then in fine bread-crumbs mingled with a teaspoonful 
of salt, but no other seasoning. Fry these chops in plenty of 
oil, or butter, to a light brown colour, and serve with fried 


parsley and plain melted butter. 





Gated de Setdiuaton 
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372. Cold Pickled Turbot. 


The remains of a fish so costly as the turbot are never 
thrown aside. Sometimes the fish is served cold with sliced 
cucumber, or mixed with salad. Sometimes it is sent to table 
in the pickle prepared as follows :—To one quart of water and 
one pint of sherry add two onions, four cloves, a turnip and a 
carrot sliced, a small bunch of herbs, a teaspoonful of salt, and 
half the quantity of white pepper; boil it half an hour with the 
remains of the fish neatly trimmed; take out the fish, strain 
the liquor, let it cool, then pour it over the turbot, and serve 
quite cold. 


373. Lurbot au Bechamel. 


This is the most common method of dressing cold boiled 
turbot, and is always a favourite dish. While the fish is still 
warm, take the flesh carefully off the bones and form it into neat 
small fillets, without any of the skin. Then put into a sauce- 
pan a pint of good cream, with half a teaspoonful of salt, a 
teaspoonful of finely-chopped parsley, the same quantity of 
chopped shalot, and halt a teaspoonful of white pepper. As 
soon as it is hot, thicken it with four ounces of butter smoothly 
blended with a tablespoonful of flour and the yolks of two eggs ; 
put in the fillets, and let the whole simmer for five minutes, 
but on no account boil. Then serve up in the dechamel. 

This may serve as an entrée in a first course: the cold remains 
are excellent in an omelette. 


COD. 


A codfish should never be boiled whole; for, being so much 
thicker at the upper part than at the tail, the thin part would 
be boiled to rags before the rest was cooked. The head and 
shoulders are usually boiled, and the rest fried, boiled, or 
stewed in fillets; the tongue, liver, roe, and sounds, must be 
preserved. Cod as well as salmon is thought to be improved 
he which may be effected by following the directions 

elow. 
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374. Lo crimp Cod. 


The result of the process of crimping 1s to improve the 

i d to make it easier to cook and to carve. 
quality of the fish, an eae ah 
It should be effected as soon as possible after the fish ) 
in fact whilc it still lives ; though it is usual to stun 1¢ bya blow 
on the head. ‘hen several transverse sections arc made across 
the body, and gashes across the cheek, and it 1s immediately 
plunged into cold water; thus the natural stiffening of the 
muscles is retarded, and then by the sudden application of cold 
water excited to the greatest possible degree, so that it becomes 
firm, keeps longer, and is separated with great facility. Crimped 
fish should be put at once into boiling water, to be checked 

down to simmering, if it be to be served boiled. 


375. Zo boil a Cod’s Head and Shouliers. 


This is a very handsome dish of fish to place on the table if 
carefully cooked; and is in the best season about December or 
January. Wash and clean the head scrupulously ; bind it with 
tape to prevent the cheeks breaking; then put it into the 
kettle, covered with cold water, in which from four to eight 
ounces of salt have been thrown, according to the size of the 
jowl; add a wine-glass of vinegar and a spoonful of scraped 
horseradish ; as soon as it reaches the boiling point, with- 
draw the kettle to one side, and keep it simmering, removing 
the scum as it rises. The liver and roe should be boiled 
separate in the kettle for garnishing. A moderate-sized jowl 
will require half an hour, and proportionably longer when 
large ; but if the flesh parts easily from the bone, you may con- 
clude the fish 1s done. Drain, and dish on a hot napkin, 
garnish with scraped horseradish ; and the liver, tongue, and 
roe, placed on cach side. Oyster or cockle sauce and plain 
melted butter may be served with this. 

As a general observation, it may be added, that if when 
boiled the flesh appears semi-transparent, it is out of season 


and unwholesome. 


376. Zo roast a Cod’s Head and Shoulders. 


Prepare the jowl for boiling as in the last receipt; set it oven 
the fire, and let it simmer for fifteen minutes ; then take it up, 
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skin it, and roast it before a quick fire for fifteen minutes 
longer, basting it well with butter. Five minutes before you 
take it up, cover it well with bread-crumbs, and let it brown; 
then serve it with the roe and liver sliced, and garnished with 
slices of lemon. Send in only plain melted butter. 


377. Lo siew Coafish tn slices. 


The tail end of the cod is always best cooked in slices ; it is 
sometimes boiled in the same way as the thick part, but is 
always more approved stewed or fried. 

Cut up about four pounds of the tail end of a cod into 
slices rather more than an inch thick; leave them for ten 
minutes in salt and water, then fry them in butter till about 
half done ; put the slices into a stewpan, with a teaspoonful of 
salt, half the quantitity of white pepper, half a small nutmeg 
grated ; fry an onion sliced in butter, and put in with the 
butter from the frying-pan into the stewpan ; then pour over it 
a pint of sherry, the same quantity of water, and three ounces 
of butter rubbed smooth with a tablespoonful of flour ; let it 
simmer five minutes, then add twelve or fifteen oysters chopped 
small, and a teaspoonful of lemon-juice. When the stew has 
simmered ten minutes longer, take out the fish and place it 
neatly on the dish ; then strain the liquor in which it has been 
stewed, and pour over the fillets. Garnish with sliced lemon. 


378. Zo fry or brow Codfish. 


The lower part of the fish is used for frying, and is always 
best crimped. It must be cut into slices rather more than an 
inch thick, dredged with flour, sprinkled lightly with salt and 
grated nutmeg ; then fried in a pan filled with boiling oil or 
lard, and served on a napkin, garnished with fried parsley, and 
acconipanied by plain melted butter. The slices may be 
broiled with the same preparation. 


379. Cod a la Creme, 


Set over the fire in a small stewpan, a pint of cream, with a 
teaspoonful of salt, a blade of mace, and half the thin rind of 
a lemon ; let it be hot, then add two spoonfuls of flour rubbed 
smooth with two ounces of butter ; take off the bones care- 
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fully, in flakes, any remains of cold boiled cod, and put into 
the sauce; take out the lemon-peel, and let the stew simmer 
for ten minutes; then take out the fish, pour the sauce over lt, 
and serve with sippets of toasted bread. 


380. Cod with Herbs, not maigre. 


If not required to be a mazgre dish, a very good mode of 
making a nice dish of the cold fish, is te put a pint of strong stock 
into a stewpan, with one shalot chopped fine, a teaspoonful of 
dried sweet herbs rubbed small, and a teaspoonful of fresh 
chopped parsley. Rub down two tablespoonfuls of flour, with as 
much more of the stock as will make it smooth, and add to it. 
Let it simmer ten minutes; take the flakes of cold fish and 
sprinkle them with salt, and put in. It must continue to simmer 
ten minutes longer, and just before it is taken off the fire, add a 
tablespoonful of lemon-juice, and the same quantity of mush- 
room ketchup. Serve it in the sauce. 


381. Cod scalloped. 


Butter a large earthenware scallop-dish, and place in it neat 

flakes of the cold fish, with any of the gelatine left; line the 
bottom of the dish, and then pour over it any of the sauce 
or melted butter that has been sent to table with the fish. 
Sprinkle the fish lightly with salt, Cayenne pepper, and pow- 
dered mace; place alternate layers of fish and sauce till the 
dish is filled ; then cover it well with fine bread-crumbs 
seasoned in the same way; break two ounces of butter into 
small pieces and stick over the crumbs; put the dish into a 
Dutch oven, and bake for twenty minutes. This is a useful and 
pretty dish of little cost. 


382. Zo boil Cod Sounds, 


The sounds of the codfish, highly relished by many epicures 
are always to be had salted, and are useful to send to table 
when fish cannot be had. They should lie in water six or 
eight hours, then be scraped and cleaned, and put in a stewpan 
covered with milk and water. They will take thirty minutes 
to boil, and the scum must be carefully removed the whole 
time, Serve them on a napkin with egg sauce. 
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383. Zo broil Cod Sounds. 


Steep the sounds for half an hour in hot water ; then scrape 
away the dark covering, and put them on the fire to simmer 
for fifteen minutes. ‘Take them out of the water, dredge them 
with flour, and put on the gridiron to broil. While this is 
doing, brown four ounces of butter rubbed into two spoonfuls 
of flour in the frying-pan, add a drachm of Cayenne pepper, 
and twice as much unmixed mustard, a teaspoonful of soy, 
and as soon as the broiled sounds are dished, pour the fned 


gravy over them, and serve. 
384. Zo fry Cod Sounds. 


Cut sounds into fillets, dip them in egg, then in fine bread- 
crumbs and grated nutmeg; fry them in oil with sliced onion, and 


serve them on a napkin with good oyster sauce. 


385. Cod Sounds au blanc. 


Scald and clean the sounds, then boil them for twenty 
minutes in milk and water. Put intoa saucepan a pint of new 
milk, three ounces of butter rubbed smooth with two table- 
spoonfuls of flour, a teaspoonful of grated lemon-peel, and a 
blade of mace pounded. Let it simmer gently ; then take up 
the sounds and put them to the white sauce; simmer ten 


minutes longer, then serve. 


386. Cod Sounds as Chickens. 


In a maigre dinner, where a variety of dishes are required, 
cod sounds may be dressed to form a pretty and very excellent 
side dish, Let three good-sized sounds be scraped and scalded 
till quite clean and white, then boil them for fifteen minutes, 
take them out, and leave them to cool. Chop one dozen oysters 
small, add half a teaspoonful each of salt and white pepper, 
a blade of mace pounded, four ounces of butter, and three 
tablespoonfuls of fine bread-crumbs ; bind these together with 
the yolks of two eggs well beat, and spread the forcemeat over 
the sounds ; then roll each one up and truss it in the form of a 
chicken ; dredge them well with flour, put them into a Dutch 
oven, basting them continually with butter. In fifteen minutes 
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more they will be roasted ; then serve with oyster sauce poured 
over them, and garnish with barbernies. 


387. Zo boil Salt Cod. 


The salt cod when prepared with very great care is not only 
a useful, but even delicate and wholesome food. It is too 
often spoiled by bad cookery, as it requires time and attention 
to fit it for digestion. The fish must be soaked in cold water 
for twelve hours, or longer if it has been long salted: im this 
time the water must be changed every four hours, so that the 
salt be entirely drawn away. Put it into a fish-kettle entirely 
covered with cold water, and set it over a slow fire, allowing 
it to reach the boiling point, but not actually boil, which 
would harden the fish, Keep it simmering for fifteen or 
twenty minutes, according to the size of the fish; then care- 
fully dish it, unbroken, on a napkin, and serve it with the egg 
sauce for fish, No. 27. Garnish with horseradish. 


388. Zo fry Salt Cod with Ontons. 


Prepare the salt-fish as in the last receipt and simmer over 
the fire fifteen minutes. In the mean time slice three good- 
sized onions, fry them a few minutes in butter, and take them 
out. Then add two ounces more of butter and two drachms 
of Cayenne pepper, with half a pint of cream. Shake all toge- 
ther for a minute in the frying-pan, dip the sliced onions in 
flour, and put them back ; divide the salt-fish into large flakes 
or fillets, and fry it a light brown; then serve it up with the 
onions and the sauce poured over them. Garnish with fried 

parsley. 


389. Salt Cod in Cream. 


Soak and clean the fish as before, and boil 

twenty minutes; then turn it out, keeping it hot ee 
with the skin downwards. Make the sauce by blending six 
ounces of butter with two tablespoonfuls of flour, and puttin 

It over the fire in a stewpan with half a pint of "good creamy 
half a tablespoonful of salt, the same of white pepper, and half ~ 
a blade of mace, pounded. Let it thicken for five minutes 
then stir in a glass of sherry ; dish up the fish, and pour over 
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it the sauce. Garnish with triangular slices of fried potato, 
dry and crisp. 


390. Zo fry Cod’s Liver. 


Much of the oily nutritious quality of the cod’s liver is lost 
in boiling,—the way in which it is usually served. To make a 
rich dish, the liver should be cut into thick slices, dipped in 
the beat yolks of eggs two or three times, and coated with 
bread-crumbs, slightly seasoned with pepper and salt only, then 
fried for twenty minutes, turning it frequently; take it out, and 
add an ounce of butter rubbed into a spoonful of flour to half 
the oil left in the pan; add a tablespoonful of lemon-juice and 
pour over the liver. Garnish with slices of hard-boiled eggs 
or boiled rice. 


391. Soles, 


No fish is so frequently brought to table as the sole, which 
is universally liked, usually attainable, and suitable to large or 
small parties. It is most commonly fried, which we consider 
the best mode of cooking it; but we give also excellent and 
tried receipts for dressing it in different ways. The pre- 
liminary steps in all are to scale and skin the back of the 
fish, remove the entrails, wash it out thoroughly, and after 
washing the roe put it back, pressing it against the back- 
bone. Then wipe the fish quite dry, trim the rough edge 
of the fins, and cover them up with a cloth, to remain at 
least an hour to stiffen before they are dressed. They are 
caught at all times on different coasts, and may constantly 
be bought in good condition. Plaice and flounders may be 
broiled or fried like soles. 


392. Lo bow Solis. 


A good-sized sole, thick and fresh, should be boiled and 
served like turbot, which it resembles in flavour. When 


nicely cleaned, but not skinned. put it into a fish-kettle 
with as much cold water as will cover it, in which three or 
four ounces of salt, in proportion to the quantity of water, 
have been dissolved. The boiling must proceed gently, 
never going beyond a simmering, and the scum must be 
carefully removed. From five to ten minutes, according to 
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size, is long enough to cook the sole, which must be served 
on a napkin, the white side uppermost, with lobster or 
oyster sauce, and garnished with sliced lemon and sprigs of 
parsley. 

393. Lo fry Soles. 


The best soles for frying are the middle size; the very thick 
large soles should be boiled or stewed, as they rarely can be 
thoroughly cooked to look well in the frying-pan. After being 
washed and skinned, fold the soles in a soft clean cloth, and 
let them lie an hour, that they may be perfectly dry, or the 
crumbs will not adhere. Then dip them first in flour, and wipe 
it off with a soft cloth, to absorb any remaining moisture. 
Brush the fish over with well-beaten eggs, and cover them com- 
pletely with fine crumbs. Take up the fish by the head, and 
shake off any loose crumbs ; then plunge it into a pan of boil- 
ing oil, butter, or any other fat. 

Let the fire be clear and bright, and the sole will be a bright 
brown in five minutes. Turn it carefully by inserting a fork in 
the head, and raising the tail end with the fish-slice, and fry 
the other side. Then take the sole out of the pan and place 
it on a clean cloth before the fire for a few minutes, turning it 
till dry and crisp. Serve on a napkin, with shrimp sauce and 
plain melted butter, and garnished with parsley. 


394. Zo fry Soles in Fillets. 


If your soles are large, and fried fish be required, it is best 
to divide and fry them in fillets. Clean and skin the sole; 
then cut it entirely open at the back from head to tail, divide it 
across, and raise it from the bones, making four neat fillets, 
trimmed into form. Fold them in a cloth to dry; then flour, 
cover with egg and bread-crumb, and fry brown ; dry till crisp, 
then serve with white sauce, No. 17, and melted butter, and 
pile neatlv round the dish with fried parsley in the centre. 


395. Lo fry Soles in Cutlets. 


Cut off the flesh in four neat round pieces, as for fillets in 
the last receipt. Have ready in a china bowl half a pint of 
lemon-juice, in which a sliced onion, a sprig of chopped pars- 
ley, a teaspoonful of salt, and six or eight black peppercorns 
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have been steeped for an hour. Dip the cutlets in the liquor, 
and let them remain half an hour in it. Then drain them, 
dredge them with flour, and fry for ten minutes, and serve them 
with parsley and butter. Garnish with sliced lemon. 


396. Zo bake Soles with Herbs. 


A pair of large soles must be cleaned and skinned as for 
frying, the heads and tails cut off, and the backbone taken out. 
Then chop fine one shalot,as much parsleyas when chopped will 
fill a teaspoon, the same quantity of sweet herbs, half a teaspoon- 
ful of salt, and a drachm of Cayenne pepper. Put these into 
a saucepan with two ounces of butter over the fire, and stir till 
the butter 1s melted ; add two spoonfuls of fine bread-crumbs, 
and the beaten yolks of two eggs; shake them together, then 
take off the fire, and when the stuffing is quite cool, lay it in 
the place of the backbone of the fish. Then in an earthenware 
baking-pan, put them into the oven dredged with flour, and 
with three ounces of butter broken into pieces over them. 
They will be quite baked in twenty minutes. <A spoonful of 
lemon-juice may be poured over the fish, which should be 
served in the butter in which they have been stewed, and gar- 
nished with alternate sprigs of parsley and slices of lemon. 


397. Zo stew Soles. 


Three large soles or four of middle size make a good 
dish. Put the fish into a stewpan and cover them with boiling 
water, in which two teaspoonfuls of salt have been dissolved ; 
put in with the fish one middle-sized onion, two cloves, two 
blades of mace, and a dozen black peppercorns, and let them 
simmer for fifteen minutes. Then put into a stewpan halfa 
pint of cream, and two tablespoonfuls of flour rubbed into two 
ounces of butter, the rind of a small lemon, a saltspoon of 
salt, and half a drachm of Cayenne pepper ; let it simmer five 
minutes, then take the fish up, strain the liquor in which they 
have been boiled and add half of it to the sauce, put the soles 
into it and let them simmer ten minutes longer. Then serve 
with the sauce poured round, and sippets of toasted bread. 
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398. Zhe John Dory. 


This remarkably ugly fish may be known by its golden 
colour, from whence probably it derives its name, doré; from 
the large black spot which it bears on each side, and the long 
spikes or threads standing from its back. It is chiefly found 
on the west and south coasts, and is congidered nearly to ap- 
proach the turbot in quality. It is certainly a white and 
firm fish, but is deficient in the richness pnd flavour peculiar 


to the unequalled turbot. 


399. Zo boil a John Dory. . 


If the fish weigh from eight to twelve pounds it should be 
boiled ; if smaller, fried like soles. It should be gutted as 
soon as possible, as no fish sooner gets an unpleasant taste if 
left uncleaned. The long spikes must be removed and the 
fins trimmed, but not quiteremoved. Then it must be put into 
a suitably sized kettle, and covered with cold water in which 
two ounces of salt have been dissolved. It will take twenty 
minutes to boil it, if of large size. It may be served like the 
turbot with lobster sauce. 


400. Zo bow Brill. 


Brill, like the John Dory, somewhat resembles the turbot in 
quality, but is inferior to either in flavour. It is usually boiled 
in the same way as the turbot, but the fins must be taken 
away. <A brill which weighs six pounds must be simmered 
over the fire half an hour, then served on a napkin with shrimp 
or lobster sauce. 


401. Halibut. 


In the south of England this excellent fish is not duly 
appreciated, except by members of the Jewish faith, who use 
it largely and cook it deliciously. Though usually very large, 
the halibut is delicate and nutritious ; not so rich and indiges- 
tible as the salmon, and as a maigre dish may be dressed to 
resemble meat more than any other fish. It is abundantly 
brought to market in the spring and summer, and is so cheap 
that many conclude it to be a fish of inferior quality. This is, 
however, a mistake ; and when turbot cannot be had, this fish 
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may be dressed in the same way to form a very good substitute. 
The flakes near the fins and about the head are particularly 
delicious. We give several receipts, but recommend anyone 
of them in preference to boiling. 


402. Zo boil Halibut. 


As the large fish are always the best, it is advisable to have 
@ piece cut of the size you require; boil it like turbot, except 
that the fins must be removed, and one third more of salt 
added to the water. It will require fully the same time to boil 
as the turbot, and should be served with the same sauces. 


403. Zo bake Halibut. 


We can recommend this as a delicate and economical dish, 
and the best mode of dressing the fish, except in a pie, for 
which a receipt will be found No. 1064. 

Take about five pounds of halibut, the head and shoulders 
is the best part, put it into a buttered baking dish, dredge it 
with flour, strew over it two teaspoonfuls of salt, one drachm of 
Cayenne pepper, and one blade of mace in powder. Break 
five ounces of butter into smail pieces and spread over it, then 
put it into a moderate oven and let it bake twenty minutes. 
No water must be put to it, but a glass of sherry may be added, 
if chosen, though we think the fish 1s more delicious without 
it. After the fish is dished, the gravy must be thickened with 
a little flour and butter, and poured over it. Plain melted 
butter and anchovy sauce may be served with it. 


404. Zo stew Halibut. 


Place the head and shoulders of a moderate sized halibut in 
a stewpan with a teaspoonful of chopped parsley, the same of 
thyme, one clove of garlic chopped small, two teaspoonfuls of 
salt, and half the quantity of white pepper, and two ounces of . 
butter rubbed into flour. Pour over it as much fresh beer or 
port wine as will barely cover the fish. Let it stew gently over 
the fire from twenty to thirty minutes, then add a tablespoonful 
of lemon-juice, and the same quantity of mushroom ketchup. 
Take out the fish, and stir into the sauce fonr ounces of butter 
rubbed into two tablespoonfuls of flour, give it a boil, and pour 
over the fish. Serve with sliced lemon. 

M 2 
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405. Halibut Cutlets. 


Get a piece of the middle part of the fish and cut into 
cutlets about three inches in diameter and one inch thick, 
neatly trimmed, and free from skinor bone. Dip them first in 
dissolved butter, then in beaten yolk of egg; cover them with 
fine bread-crumbs lightly seasoned with pepper and salt only. 
Fry them a light brown in oil or butter, drain and dry them 
before the fire, then serve them piled round the dish, with 
shrimp sauce, or plain melted butter and sliced lemon. 


406. Halibut with Potatoes. 


Take equal weights of cold halibut and potatoes boiled with 
salt in the water, and bruise or pound quite smooth with four 
ounces of butter, two teaspoonfuls of salt, and one teaspoonful 
of pepper ; put this into a mould, then turn it out into a dish, 
and place it in a Dutch oven before the fire. It will be ready 
in a quarter of an hour, and, if nicely browned, makes a pretty 
and good maigre corner dish. 


407. Haddocks. 


Haddock is a fish in great estimation, and found very fine 
on every part of the coast. It is superior to cod, which it 
much resembles; the flesh being firm, delicate, and rich. 
The largest and best haddocks are brought to market from July 
to December, and are always plentiful and cheap even at their 
highest season. Itis a matter of economy to make the best 
of them by varying the mode of cooking, for which we give 
several good receipts. The hake, a fish cheap and common 
on many of our coasts, may be cooked in the same way as the 
haddock ; but is too coarse to be much approved. 


408. Zo boil Haddocks. 


Haddocks for boiling should not be more than one day 
caught, or the rich creamy curd that lies between the flakes 
becomes oily and unwholesome. They must be cleaned, 
scaled, and trussed with the tails in the mouth, then put into 
a kettle of ot, not dozling, salted water, and allowed to simmer 
only; the scum being removed as it rises. A fish of three 
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pounds’ weight will require twenty minutes to boil ; and longer 
or shorter in proportion to the size. Serve on a napkin, with 
plain melted butter and anchovy sauce. 


409. Zo broil Haddocks. 


The smaller haddocks are best broiled whole, they must be 
split up entirely, the heads taken off, skinned, dipped in oil or 
clarified butter, lightly seasoned with pepper and salt, and 
broiled a brown colour ; then served with plain melted butter 
and sliced lemon. 


410. Zo bake Haddocks. 


Take a moderate sized haddock, scale, and clean it; then 
make a stuffing of the liver chopped, three tablespoonfuls of 
fine crumbs, a teaspoonful of finely chopped lemon peel, a 
teaspoonful of salt, and half the quantity of white pepper, an 
ounce of butter, and the yolk of an egg. Fill the haddock 
with this stuffing, and put it in a baking dish, with two ounces 
of butter stuck over it, a tablespoonful of vinegar, and the 
same quantity of anchovy sauce. Bake for twenty minutes, 
then serve in the sauce with sliced lemon. 


411. Zo dress Haddocks, Yorkshire fashton. 


Get a good sized haddock, quite fresh, clean and sprinkle 
it with salt, hang it up for two days; then put it in a kettle of 
hot water, and simmer for ten minutes; take it up, skin it and 
take away the head, then dip it in beaten yolk of egg and 
seasoned bread-crumbs, stick over it pieces of butter ; and put 
itin a Dutch oven before a clear fire from fifteen to twenty 
minutes till it is nicely browned. Serve with egg sauce, 
No. 27. 


412. Zo dress cold Haddocks. 


Cold boiled fish is very useful for making corner dishes, and 
the haddock can be dressed a second time without losing any 
of its flavour. Take all the meat remaining carefully from the 
bones, without any of the skin, or breaking the flakes ; then 
put into a stewpan two ounces of butter rubbed into two 
tablespoonfuls of cream; as soon as it is melted, add twelve 
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oysters chopped small, a teaspoonful of salt, and half the 
quantity of white pepper; then stir gradually into it a pint of 
cream, and when it is hot put in the fish; shake the pan, but 
do not stir with a spoon, and in ten minutes, when on the point 
of boiling, turn it out and serve with sippets of bread. 


413. Whitings. 


Whitings are delicate and excellent fish, usually called the 
chickens of the sea, from their digestible and agreeable 
qualities. It is so rarely, and at such a sacrifice, that whitings 
are boiled, that we can only say they may be boiled in the 
same way as haddocks; but the gridiron or the frying pan 
is the proper cooking apparatus for the delicious whiting. It 
is one of the nicest of breakfast dishes, where it should always 
be served broiled. Whitings are in best seasen in the winter 
months. This fish is skinned by some cooks, but this is not 
necessary if well cleaned. 


414. Zo broil Whitings. 


Clean, scale, and rub the fish dry, dredge them with flour, 
and broil over a clear fire ; then open, take out the back-bone, 
put in a sprinkling of pepper, salt, and a thin slice of butter, 
close the fish and serve immediately. 


415. Zofry Whitings. 


Scrape off the scales, cut off the fins, wash and dry them 
thoroughly, then truss them with the tail in the mouth, dip them 
in egg, and cover with fine bread-crumbs; fry them in abun- 
dance of oil or lard, and serve with shrimp sauce. If very 
large, they should be split open, crumbed, and fried flat like 
soles, 


416. Zo stew Whitines. 


Put into a stewpan four ounces of butter, one teaspoonful 
of chopped parsley, one teaspoonful of chopped young onions, 
one teaspoonful of salt, and half a teaspoonful of white pepper 
and nutmeg mixed ; shake it about till the butter is dissolved, 
then put in three good sized whitings, split and crumbed as 
for frying ; let them stew for ten minutes, then add a table- 
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spoonful of lemon juice and a glass of sherry ; let them heat 
for two or three minutes longer, then serve in the sauce. 


417. Mackerel. 


Mackerel are wholly unfit for food if not perfectly fresh ; 
when the colours are bright, the body smooth and firm, and 
the tail stiff and unbending. ‘Though brought to market later, 
they are only in fine condition from June to August. When 
dressed fresh from the water, no fish is more approved than 
the mackerel, which may be cooked in any mode; the most 
objectionable being boiling, which renders the flesh dry, in- 
sipid, and indigestible. The roe of the mackcrel is a delicacy 
which must always be preserved, to dress and send in with the 
fish, or to add to the sauce. 


418. Zo boi Mackerel. 


Empty and wash the fish thoroughly, removing the roe, 
which will require three or four minutes longer boiling than 
the fish. Put them into cold salt and water, and allow them 
to simmer till done, when the eyes will start and the tail split; 
from fifteen to twenty minutes, according to size, is the 
usual time. Serve them with the roe, and fennel sauce, No. 
28, or mackerel roe sauce, No. 68. 


419. Lo brow Mackerel. 


Clean and carefully wipe a good sized fish, split it entirely 
down the back, put a little oil over the fish with a feather, lest 
the delicate skin should be broken by the gridiron, the bars of 
which must be rubbed with fresh suet. Chop a little parsley 
and fennel very fine, seasoned with pepper and salt, and rubbed 
into a thin slice of butter, fill the back of the mackerel with 
this mixture before you put it on the gridiron, and then broil 
it slowly over a clear fire ; it will require from twenty to thirty 
minutes to cook it thoroughly. Serve with fennel sauce. 


420. Zo fry Mackerel. 


Prepare the mackerel as for broiling; split up the back, and 
fill it up with the stuffing, then dip in egg and crumbs, and fry 
in as much oil or lard as will float the fish; drain it thorotghly 
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and serve with the roe sauce, or parsley butter. If the mack- 
erel be thick, it will require twenty minutes to cook it perfectly. 


421. Zo fry Mackerel in fillets, 


Split the fish, take out the roe to fry separate, divide into 
four fillets, trim them neatly, but do not skin them; dip them 
in beaten yolk of egg, cover them with bread-crumbs; then dip 
again into clarified butter, and add another coat of crumbs. 
Fry them a light brown, and serve with the fried roes in the 
middle of the dish, and with parsley butter. 


422. Zo bake Mackerel. 


Clean the fish, cut off the heads, take out and wash the roes, 
and then put them again into the fish; powder the fish hghtly 
within and without with a mixture of salt, pepper, and finely- 
chopped parsley; arrange them neatly in a baking dish. Pour 
over them a quarter of a pint of vinegar and half a pint of 
clarified butter. ‘Then put into the oven and bake for half an 
hour, remove them to a hot dish, pour the gravy over them, 
and serve with parsley butter. 


423. Potted Mackerel. 


Clean and split the mackerel, cut off the heads and tails, and 
trim them to the size to fit your potting pot; place a layer of 
the fish with the skin downwards in the pot, make a seasoning 
of one tablespoonful of salt to one teaspoonful of white pepper 
and half the quantity of mace powdered; sprinkle a little of 
this seasoning over the first layer of fish, and add one ounce of 
butter broken up. Continue to place layers of fish and season- 
ing till the pot 1s nearly filled, then fill up with clarified butter, 
and bake for an hour. When cold, it will be delicious, for 
mackerel, being firm and solid, is an excellent fish for potting. 


424. Skate. 


Skate, or skate-wing, as the part which is dressed is usually 
called, should be carefully chosen, as the quality depends on 
the species of fish. The best are broad, thick, prickly on the 
back, and of a delicate cream colour. This fish is in good 
season in autumn and winter. If it should have a peculiar 
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smell, unlike the smell of fish, avoid it as dangerous. It must 
always be kept a day or two before it 1s dressed, and skinned, 
whatever mode of cooking be used. In many parts of England 
where the skate abounds, there is a great prejudice against it, 
but in families where fish is daily sent to table it is properly 
valued, and when well dressed is really a dainty, and a favourite 
dish in French cookery. 


425. Lo boil Skate. 


Keep the skate hanging two or three days, then laying 
aside the liver, which is much prized, clean and skin it, then 
put it into the kettle and cover with cold water, to which 
the usual quantity of salt has been added, a tablespoonful or 
two of vinegar, and a small onion cut in two. It requires 
rather longer boiling, in proportion to the size, than the sole, 
or the flesh will be hard. It must be served on a napkin, and 
the liver, which must be boiled separately, may be served at the 
side or chopped small and mixed with parsley and butter to 
serve with it. Sometimes caper sauce, No. 29, is sent in with 
boiled skate. 


426. Zo fry Skate. 


Skate should be crimped and cut from the bones in large 
fillets for frying. Let the fillets lie in cold water, in which 
two tablespoonfuls of lemon-juice and a sprig of parsley have 
been mixed, for half an hour; then take them out, dry, 
and flour them, dip in egg, and cover with fine crumbs; fry 
slowly to a good brown colour. Drain and pile the fillets 
neatly round a dish, with crisp fried parsley in the midst and 
caper sauce. 


427. Zo dress Cold Skate. 


Take the cold fish neatly off the bones, and chop it fine with 
equal part of bread-crumb, a tablespoonful of chopped parsley, 
three ounces of butter, a teaspoonful of salt, half the quantity 
of white pepper, and nutmeg. Blend into a paste, then bind 
with the beaten yolk of an egg, and make up into balls, which 
must be fried for ten minutes in abundance of oil or butter. 
They must be drained, and served with sliced lemon. 
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428. Ling. 


The ling, on the northern and western coasts, is a fish of no 
mean reputation, and from February to May, when in good 
season, is really an excellent fish when fricd. ‘The liver is 
white and rich, full of nutritious oil. But the ling is tasteless 
and dry when boiled. 


429. Zo fry Line. 


Cut the ling into slices an inch thick, dip into flour and dry, 
then cover with beaten egg and scasoncd crumbs, and fry in 
oil. Serve with melted butter and horseradish. 


430. Zo bake Ling. 


Put about four pounds of ling into a baking-dish well but- 
tered, dredge it with flour; season with two teaspoonfuls of 
salt and one teaspoonful of mixed Cayenne and mace, and put 
over it three ounces of butter. Then rub a tablespoonful of 
flour into a quarter of a pint of cream and add toit. Let it 
bake for half an hour, then turn out into a dish with sippets, 
and serve. Ling may also be made into a very good pie when 
halibut 1s not to be had, by following the same rules. 


431. Herrings and Pilchards. 


Herrings, the republicans of the ocean, which come in mighty 
shoals to overturn all established order in the markets, and 
throw the time-honoured fish of theseason into the shade, though 
somewhat capricious in their visits, may be expected on our 
coasts usually from April to October, welcomed by the epicure, 
the blessing of the poor, diffusing plenty in the abodes of 
famine, and giving profitable labour to the listless fisherman. 
Though a delicious and nutritive fish when eaten moderately 
and well cooked, the herring when it first appears on the coast 
is so rich and oily that it should be cautiously partaken of. 
Though sometimes boiled, we would rather recommend the 
receipts for broiling or frying. 

The pilchard—of the same family as the herring—may be 
cooked in the same way, but it is by no means so fine a fish. 
It may be distinguished by the fin on the back being exactly 
in the middle, so that when you hold the fish by it, it is 
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balanced, while the dorsal fin of the herring is more towards 
the tail. 


432. Zo bow Herrings. 


Scale, empty, and wash the herrings; dry them with a soft 
cloth, dip them for a moment into vinegar and salt, then truss 
them with the tails in the mouths, and arrange them on a fish- 
plate. Put them into boiling water, and allow them to simmer 
for twelve or fifteen minutes. Then serve them neatly arranged 
round the dish with parsley, butter, and horseradish, or with 
white sauce (No. 17). 


433. Zo broil Herrings. 


Scale and clean as for boiling, but do not truss. The most 
common mode of broiling is to cut off the head and tail, open 
the herrings quite flat, and take out the backbones; then rub 
the insides with a mixture of half salt and the rest white pepper 
and pounded mace, and putting a thin slice of butter between, 
press two together as flat as possible, the skins outside; dredge 
them with flour mixed with a tablespoonful of flour mustard, 
and broil them over a clear fire for twenty minutes ; squeeze a 
little lemon-juice over them before dishing up, and serve with 
plain melted butter. They may be broiled whole in the same 
way as whitings, but always when the herring is broiled the 
roe must be fried and served with them. 


434. Zo fry Herrings. 


Herrings may be fried, opened as for broiling ; but for more 
variety they are often scaled and cleaned, dipped in butter and 
fried with sliced onions, then dished up with the onions round 
them, with parsley butter. 


435. Zo bake Herrings. 


This is a good and economical dish, though somewhat rich 
when eaten hot. Scale and clean the herrings carefully, put 
them in layers in a baking dish, sprinkling over each layer 
one teaspoonful of salt with half a teaspoonful of black pepper, 
and the same quantity of chopped parsley. When the dish is 
nearly filled, arrange the roes at the top, add three cloves, a 
blade of mace, half a pint of vinegar, and the same quantity of 
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beer ; cover the dish with white paper, and bake in a slow 
oven for an hour. Herrings dressed in this way are very good 
to be eaten cold. 


436. Zo dress Red Herrings. 


Red herrings should be chosen large, firm, and smooth, and 
the skin of a bright yellow. The best mode of dressing them 
is to take off the heads, cut up the back, and take out the 
backbone. Soak them for two hours in warm milk and water, 
then toast them before the fire for ten minutes, rub them with 
butter, and serve them with egg sauce, and mashed potatoes 
round them. 


437. Zo brow Red Herrings for Breakfast. 


Steep the herring as above, then open each herring, and put 
over the roe a saltspoonful of mustard rubbed into butter ; 
broil them before the fire for ten minutes, rub well over with 
butter, and serve on toast. 


438. Zofry Sprats. 


Sprats, considered to be the fry of herrings, are so abundant 
that though they sometimes form almost the entire food of the 
poor, they are not much regarded 
by the rich. Nevertheless they 
are excellent when washed clean, 
dried with a cloth, drawn at the 
gills, dredged with flour, and fried 
about three minutes. A little 
lemon-juice may be squeezed over 
them before they are served. They 
may be broiled, prepared in the 


same way, on a wire gridiron made for the purpose of broiling 
the small delicate fish. 














> 


"ll 
ay 


| | 

: it 
\ 
COs 


WN 









i 
yee Poe 
if H : 







' 


f My) 
ff, NANG 
SS > ee 


y t 
it 


ad 
Hf gf! 





i 





a 
aan 





439. Salmon. 


Of the fish which visit our rivers at certain seasons, none 
are so highly esteemed as the rich and delicious salmon. At 
once agreeable in flavour and nutritious in quality, the salmon 
is, when in season, the pice de resistance of a maigre dinner. 
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It may be bought in eatable condition in every month of the 

ear except September and October, but is in prime condition 
in the spring. The Thames and Severn salmon is highest in 
price; but the Tees salmon of the north, of which great 
quantities are daily sent to London, rivals in quality any in the 
kingdom. To keep salmon, dressed or undressed, no salt 
should be used, as it spoils the colour. Cold salmon may be 
covered with vinegar, and a little pepper dusted over it, which 
will sufficiently preserve it. 

No fish is susceptible of so many different modes of cooking 
as the salmon, and there is scarcely any way in which meat is 
dressed that you cannot produce salmon at table, even in 
steaks, cutlets, pies, &c., and all with success. It is only when 
underdone that it can be wholly uneatable. Crimped salmon 
is always considered a delicacy. 


440. Zo boil Salmon. 


From three to five pounds of salmon is usually sent to table, 
unless the party be very large: the jowl, or the middle, is the 
best part. It must be put into boiling water, in which six 
ounces of salt to the gallon of water have been boiled, and the 
scum removed. Soyer recommends cold water, but the 
modern plan is hot. After the salmon is put into the kettle, it 
must simmer slowly ; and not less time than a quarter of an 
hour for every pound of fish will be required to cook it 
thoroughly. It must be withdrawn from the water as soon as 
done, and served on a hot napkin, with fennel sauce, and 
either shrimp sauce or plain butter. It is usual to send sliced 
cucumber up with boiled salmon, and to garnish with horse- 
radish and fennel. 


. Zo grill Salmon Steaks. 


Split and ie z fish ; then, without breaking the flakes, 
trim it into neat cutlets ; rub them dry, then dip in clarified 
butter, put them upon the gridiron, and turn them over like a 
beef steak, till thoroughly done, which will be in twelve or 
fifteen minutes according to the thickness. Serve them hot 
with a thin slice of butter upon each steak. Garnish with 
horse-radish. These steaks are sent to table without any 
sauce. 
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442. Zo broil Salmon Cutlets en Papillotes. 


Cut slices of the thick part of the fish about an inch thick, 
dip them in clarified butter, and dust lightly with salt and 
pepper; lay each cutlet on half a sheet of wnting-paper 
buttered, turn it over and twist the paper at each end, then 
broil the cutlets over a slow fire for about eight minutes. 
Serve them in the papers, with anchovy sauce. ‘These cutlets 
form a very agreeable breakfast dish. 


443. Zo fry Fillets of Salmon. 


Split and trim neat fillets of the fish, dip them in beaten 
yolk of egg, then in seasoned bread-crumbs mixed with a small 
quantity of chopped parsley and fennel ; fry in butter a light 
brown, pour over them a little lemon-juice, and serve with 
sliced lemon. 

444. Zo stew Salmon Cutlets. 


Cut as many neat fillets of fish as will make a dish, dry and 
dip them in flour, and fry them for five minutes. Then put 
into the stewpan four ounces of butter with a tablespoonful of 
flour rubbed into it as soon as it is melted, and a teaspoonful 
of chopped herbs, and as much chopped parsley and fennel 
mixed, half a teaspoonful of salt and a drachm of Cayenne 
pepper. Let this boil for five minutes, then add a glass of 
Madeira or sherry, and put the fillets of salmon in; let them 
stew gently for ten minutes, then place them on a dish, and 
thicken the sauce with two yolks of eggs, and pour over the 
fillets. Serve with sippets of toasted bread. 


445. Gateau de Saumion, 


Take one pound of cold dressed salmon and put it in a stew- 
pan with two ounces of butter for ten minutes; then steep one 
pound of fine bread-crumbs in hot cream for the same length 
of time ; add the crumbs to the fish, and beat both in a mortar 
till perfectly smooth; adding, as you beat, a teaspoonful of 
salt, half the quantity of white pepper, and a blade of pow- 
dered mace ; then mix all well with four well-beat eggs, put 
into a buttered mould, and bake for twenty minutes ; turn it 
out of the mould and garnish with crawfish. 
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446. Zo collar Salmon for Cold. 


Split a salmon of seven or eight pounds’ weight, and take one 
half for the roll; wash and clean it, cut off the head and tail 
part ; then mix two teaspoonfuls of salt, one teaspoonful of 
white pepper, a drachm of Cayenne pepper, and two drachms 
of powdered mace ; rub this mixture over the salmon, roll and 
bind it tight, put it in the kettle with two-thirds cold water 
and one-third vinegar, with a sprig of parsley and one of 
fennel ; cover and let it simmer gently for an hour, or an hour 
and a quarter; let it stand to be cold, covered with the liquor 
in which it has been boiled. It is a pretty breakfast-dish, and 
may be sent in garnished with fennel. 


447. Zo dry Salmon. 


Open, and empty a moderate sized salmon entirely, taking 
out the roe, scale and wash it, then lightly rub inside and out- 
side with salt, and let it hang twenty-four hours; pound one 
ounce of saltpetre, with two ounces of bay salt, and ome ounce 
of moist sugar; mix and rub the salmon over with these, and 
leave it covered with the salt on an earthenware dish for tavo 
days; turn it over, and cover again with the salt for another day. 
Then drain it ona sieve for six hours, wipe and hang it open 
in a dry place; it will be ready: for use in a few days, and 
pieces may be cut off to dress when needed. 

Dried salmon cutlets, broiled in buttered paper, are excellent 
for a breakfast dish, or flaked and dressed in cream with 
mashed potato ; a neat corner dish may be made of it. When 
no other fish can be obtained, a piece of dried salmon, boiled 
and served with egg sauce, is always acceptable. 


448. Zo pot Salmon. 


Take a piece of fresh salmon of about two pounds’ weight, 
scale and wipe it, cover it with salt, and let it stand two hours 
to drain; then take it out of the salt, and cover it inside and 
outside with a scasoning of one teaspoonful of white pepper, 
one third of the quantity of Cayenne, and the same of powdered 
mace; put four ounces of butter over it, cover it, and put it 
into a slow oven. It may remain in the oven for an hour and 
a half, then pour off the gravy, which should be kept for 
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seasoning other preparations, and when the fish is cold, cover 
it with clarified butter. 


449. Salmon Trout. 


This fish, though not of the same species as the salmon, and 
much inferior in quality, somewhat resembles it in flavour, and 
may be dressed in any mode directed either for dressing 
salmon or trout; but is most commonly boiled trussed, with 
the tail in the mouth, and served with fennel sauce. 


450. Zrout. 


There is no fish that gives more enjoyment to man than the 
trout. To the patient, earnest angler, trout-fishing is the grand 
pleasure of life ; and a delicate trout is a morsel to delight the 
appitite of even the sated epicure. The trout, as the immortal 
Izaak Walton asserts, is a generous fish, “A fish that feeds 
clean and purely in the swiftest streams, and on the hardest 
gravel,” and when in season, he continues, “ the most dainty 
palates have allowed precedency to him.” 

The trout is found in most of the clear mountain streams of 
England, especially in the north and west; it varies in size 
from half a pound to eight pounds in weight, but the most 
delicious fish are those about one pound in weight, found in the 
rural streams of the mountain districts. ‘Though we condemn 
the boiling of trout, as the least agreeable mode of cooking, we 
cannot refuse to give the far-famed receipt of the Great Angler 
himself. 


451. Lo bowl Trout—TIzaak Walton's Receipt. 


‘Wash and dry your trout with a clean napkin, empty, and 
wipe very clean within; but wash him not, and give him 
three scotches to the bone on one side only. Take a clean 
kettle, and put in as much hard, stale beer, vinegar, and a little 
white wine and water as will cover your fish; and throw in a 
good quantity of salt, the rind of a lemon, a handful of sliced 
horse-radish, and a handsome light faggot of rosemary, thyme, 
and winter savory. Set the kettle on a quick fire, and let it 
boil up to the height before you put in your fish ; ana if there 
be many, put in one at a time, that they may not so cool the 
liquor as to make it fall; and while your fish is boiling, beat 
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up the butter for your sauce with a ladleful or two of the liquor 
it is boiling in; and being boiled enough, pour the liquor from 
the fish ; and being laid on a dish, pour the sauce over them, 
and strew horseradish and a little pounded ginger. Garnish 
with sliced lemon.” 


452. Zo brow Trout. 


Choose trout of the middle size ; empty, wash, and wipe 
them ; then dip them in melted butter, and broil them over a 
clear fire. Serve with parsley butter or mushroom sauce 


453. Zrout a la Génevaise. 


Put into a stewpan a pair of trout of about a pound weight 
each, nicely cleaned, with four ounces of butter, half a tea- 
spoonful of salt, half that quantity of white pepper, a small 
onion with two cloves stuck in it, the crust of a French roll, 
and half a pint of sherry. Let them simmer over the fire for 
half an hour. Take out the bread and bruise it with two 
ounces more of butter to thicken the sauce ; then take out the 
fish, stir in the thickening, and pour the sauce over the trout. 
Serve with sliced lemon and fried sippets of bread. 


454. Lofry Trout. 


The most approved way to dress trout is to fry them simply : 
the flavour of the delicate fish is best preserved by this mode 
of cooking. Empty, wash, and dry them before the fire; dust 
them over with flour, and fry in plenty of oil or lard; then 
drain them thoroughly, and serve with plain melted butter. 
Garnish with parsley. 


455. Zo bake Trout. 


If the anglers bring in a full panier of trout, it is sometimes 
convenient to bake a dish, which is delicious to eat cold. 
Place the fish properly cleaned in a baking-pan; make a 
seasoning of the usual proportions of pepper, salt, and mace, 
with a tablespoonful of chopped parsley, and sprinkle each 
layer, adding a thin slice of butter on each fish. Bake for half 
an hour. Ifserved hot, the gravy must be mixed with plain 
melted butter to send up as sauce. 

Trout are excellent potted in the same way as salmon. 

N 
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456. Grayling. 


Grayling, also abundant in the rivers of the North, is a 
beautiful silver-scaled fish, fragrant in smell, and pleasant to 
the taste. It may be dressed in any respect like the trout, 
except that it must always be scaled before it is cooked, and 
should not be eaten in April or May, when trout are in good 
season. 


457. Smelts. 


These light, delicate, and delicious little fish, which have a 
fragrant smell like cucumber, are rarely sent to table as a 
separate dish, but used as a garnish to large boiled fish. They 
are always cooked in the same way, cleaned, and thoroughly 
dried with a soft cloth, dredged lightly with flour, and fried in 
butter for about two minutes, when they will be a golden brown ; 
they must be carefully taken out of the pan with a slice, 
drained before the fire for a minute and served without any 
sauce. 


458. Red Mullet. 


The red mullet, though in fact a sea fish, partakes much of 
the delicate qualities of the fresh-water specics, and is usually 
taken at the mouth of rivers. From the delicious flavour of the 
liver, which is always carefully retained in the fish, it is named 
the “‘ woodcock of the sea,” and is spoiled for the table if not 
skilfully prepared. It is in best season in the summer, and 
when taken out of the water is of a beautiful rose-colour, and, 
to be eaten in perfection, must be cooked immediately. The 
mullet should never be boiled, or the liver will be lost. 


459. Zo broil Red Mullet 


Cut off the fins, and remove the gills, gently drawing out at 
the throat the single thread-like gut without injuring the liver ; 
wash and dry them with a soft napkin, fold them in buttered 
writing-paper without any seasoning, and broil them for twenty 
minutes ; then serve them in the papers with plain melted 
butter. They may be fried, if preferred ; but are best broiled. 
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460. Zo bake Red Mullet en Papillotes. 


Clean and wash the fish as if for broiling, and fold in buttered 
papers ; put in a baking-pan with four ounces of butter, a glass 
of port wine, and a teaspoonful of lemon-juice; bake for half 
an hour, then serve the mullet with the gravy poured over. 

Grey mullet, an inferior fish, may be dressed in the same 
way as the haddock. 


461. Sturgeon. 


The sturgeon is a very large fish, with peculiar spikes or 
rows of bone down the back. It is very common in the 
northern parts of Europe, and is brought over salted or pickled; 
but is rarely caught in England, and only in the spring months. 
It is therefore costly when brought to table fresh, and is 
usually cooked without regard.to expense; though the flesh 
being firm and well-flavoured it may be dressed in steaks or 
cutlets like the salmon, in a simple mode. From March to 
August it may be had in the London market, but is seldom 
seen in the country. Caviare is made of the roe of the 
sturgeon. It is one of the fishes that ascends the rivers to 
Spawn. 


462. Zo roast a Sturgeon, 


On the occasion of a very large dinner, a small sturgeon 
may sometimes be procured to roast. It must be washed 
completely, scaled, the spikes removed, and the inside 
thoroughly cleansed, then it must lie in salt and water for ten 
or twelve hours. ‘Then spit and roast it before a clear fire, 
basting plentifully with butter for half or three quarters of an 
hour according to size; taking great care that the skin is not 
scorched, or the taste of the fish will be offensive ; then dredge 
it with fine crumbs and chopped parsley, and baste it again for 
half an hour longer ; then serve it with the crab sauce (No. 63) 
poured over it. 


463. Zo stew Fillets of Sturgeon. 


Take three pounds of sturgeon cut into slices of an inch in 
thickness, dip them for five minutes in vinegar, then dry them, 
dredge in flour, and fry in oil or butter for ten minutes. In 
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the meantime put into a stewpan four ounces of butter, one 
onion whole, a carrot sliced, a bunch of thyme and basil, a 
sprig of parsley, a teaspoonful of salt, half the quantity of 
pepper, a blade of mace, and a pint of fish stock, or if nota 
maigre dish, veal stock will be better. Let this simmer for an 
hour; then strain it, add the juice of a lemon and a pint of 
Madeira or champagne; put in the fillets of fish, cover the 
stewpan, and let the whole stew for an hour; then dish it up 
in the sauce with capers thrown over, and garnished with 
sliced lemon. 


464. Carp, Perch, and Tench. 


These are all pond fish rather than river fish, and in families 
at a distance from town are most useful, being always at hand 
to complete a dinner when no other fish are attainable. They 
are rarely cooked with much regard to economy, but, as 
Walton says, “with some trouble and charges.” Nevertheless, 
with a little attention to the cookery, any of these fish may be 
plainly boiled or fried, to form a very good dish. From May 
to November these fish are not fit to eat. 


465. Zo bake Carp. 


Clean, scale, and empty a carp from four to five pounds 
weight, then make a forcemeat of four ounces of fine crumbs, a 
teaspoonful of thin lemon-peel chopped fine, a teaspoonful of 
chopped parslIcy, a blade of mace powdered, and the usual 
proportion of pepper and salt, two ounces of butter, and the 
yolks of two eggs to bind it. Fill the carp with the forcemeat, 
brush it over with egg and cover with crumbs, then put the fish 
in an earthen baking-dish with two ounces of butter, half a 
pint of fish stock, half a pint of port wine, and four anchovies ; 
cover the dish and bake for an hour, then pour off the gravy, 
and strain it into a saucepan with an ounce of butter rubbed into 
a tablespoonful of flour, a teaspoonful of mustard, and one- 
fourth the quantity of Cayenne ; when well blended, serve up 
the fish garnished with lemon, parsley, and horseradish, and 
the sauce in a tureen. 


466. Zo stew Carp, &e, 


_ Scale, gut, and wash the fish, putting aside the roe; put it 
into a stewpar. with a quart of water, or stock, half a pint of 
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port wine, an onion, four cloves, two blades of mace, a dozen 
black peppercorns, and a teaspoonful of salt, a small bunch of 
herbs, and a large teaspoonful of scraped horseradish ; cover 
the pan close, and let it simmer an hour and a half over the 
fire; then pour off the liquor, and strain into a saucepan, 
adding three ounces of butter rolled into flour, a quarter of a 
pint of cream, and two teaspoonfuls of lemon-juice ; dish up 
the fish, pour the sauce over it, and serve with the roe fried, 
sippets of bread, and sliced lemon. /erch and ¢ench may be 
stewed the same way. 


467. Zo fry Carp, &¢. 

Clean and empty the fish, dry them well, and dredge with 
flour; then fry in abundance of oil or lard, drain, and serve 
them with anchovy sauce, garnished with the roes fried 
separately, and fried sippets. Zech and perch the same way. 

To broil any of these fish, they should be dipped in oil or 
clarified butter, and lightly dusted with salt and pepper before 
they are placed on the gridiron. 


468. Zo fricassee the Roes of Carp. 


Take six roes, and put into a stewpan with four ounces of 
butter, twelve small mushrooms, half the juice of a lemon, and 
a small faggot of sweet herbs; stew for a quarter of an hour, 
then add a glass of sherry and a teaspoonful of salt, with half 
the quantity of white pepper, and a teaspoonful of chopped 
parsley ; in five minutes more put in two tablespoonfuls of 
cream and two ounces of butter rolled in flour, and serve with 
the sauce poured over. 

469. Pike. 

The pike is a large, coarse, and dry fish, which, though 
sometimes boiled according to old-fashioned receipts, is there- 
by rendered still more insipid and untempting. To render it 
fit for the table, it should be baked, stewed, or roasted with 
forcemeat stuffing, or much seasoning ; and as it requires the 
addition of gravy, it is rarely cooked as a maigre dish. 


470. Zo roast a Pike. 


Clean it thoroughly, but do not scale it ; soak it for half an 
hour in vinegar and water to remove the muddy taste ; dry the 
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inside and fill it with forcemeat, prepared as for veal (No. 195); 
only, if intended for a maigre dish, use butter instead of suet ; 
sew up the fish, dredge it with flour, spit, and roast it, basting 
plentifully with butter, and taking great care that the skin 1s 
not burnt. It will requirc an hour or more to roast it, accord- 
ing to size; serve with gravy over it, horseradish round, and 


anchovy sauce. 
471. Zo bake a Prke. 


Empty, wash, and drain the fish, fill it with oyster force- 
meat, truss it with the tail in the mouth, put it into an carthen 
baking-dish with a pint of good beef gravy, or, if mazgre, four 
ounces of butter, dredging the pike well with flour and a tea- 
spoonful of salt; cover the dish with buttered paper, and 
bake for an hour, or longer if the fish be large; then thicken 
the gravy with flour and butter, a tablespoonful of capers, and 
a glass of sherry; boil all together and serve with the pike, 
part in a tureen, ‘the rest poured over the fish, and garnish 
with sliced lemon. 


472. To stew Pike in fillets, not maigre. 


Cut about three or four pounds of pike in fillets, and one 
pound of ham, and fry in oil or butter, with two carrots, one 
turnip, one onion, all sliced, and a bunch of parsley. Do not 
fry them longer than five minutes, as they must not be brown; 
but transfer them to the stewpan, with a teaspoonful of salt, 
four cloves, a blade of mace, and a drachm of Cayenne pepper. 
Pour over a pint of strong stock, and let the whole stew gently 
for an hour; then add a dozen small mushrooms, two ounces 
of butter rubbed in flour, and half a pint of cream, and let all 
simmer for ten minutes longer; then arrange your slices of fish 
on the dish, garnish with turnips mashed in cream, strain thé 
gravy, and send it in over the fish, and in a tureen; or serve 
the fillets in a sauce maitre-C’hétel (No. 54). 


473. Leds. 


Eels are considered a delicacy in London and on the banks 
of the Thames, where the fish is found in the greatest perfec- 
tion. They are not so highly regarded in the provinces, 
especially in the north of England ; but the silver eel, about 
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an inch and a half in diameter, bright in colour, fresh and 
lively, just taken from the water, is a most dainty fish, accord- 
ing to Izaak Walton, and may be cooked in many ways to 
afford variety to the table. The most effectual way to kill the 
eel is to divide the spine behind the head, without cutting it, 
from the body; and it should then be immediately skinned 
by first cutting the skin round below the gills, then, passing a 
skewer through the head, to secure a hold with one hand, 
grasp the skin tightly with a rough cloth just below the incision, 
and it may be easily drawn off without injuring the flesh. 


474. Zo boil Eels. 


Empty and skin small eels, take out the bone, dry and flour 
them, put them in a pan with as much cold water as will cover 
them, a blade of mace, half a lemon sliced, a small bunch ot 
parsley, two teaspoonfuls of salt and one of white pepper. Let 
them simmer for half an hour, then take them up gently with 
a slice, and serve with parsley, butter, and a garnish of sliced 
lemon or cucumber. 


475. Lo roast a large Ecl—Isaak VWatton’s receipt. 


After gutting and skinning, “wash him not, give him three 
or four scotches with a knife; and then put into his belly, and 
into these scotches, sweet herbs, an anchovy, and a little nut- 
meg grated ; cut off the head, and tie up the throat; then tie 
him to a spit and roast him leisurely, basting with butter, and 
serve in his own gravy.” 


476. Zo bake a large Eel. 


Clean and skin a large eel, cut off the head, fill it with 
shrimp forcemeat (No. 201), dredge it with flour, and curl it 
round in a baking-dish ; put to it three ounces of butter, a pint 
of water, and half a pint of sherry ; let it bake for three quarters 
of an hour, then take the scum off the gravy, strain it, serve 
with the fish for sauce ; garnish with sliced lemon. 


477. Lo fry Eels. 


Skin and gut them, wash them well in cold water, cut them 
in pieces four inches long, season them with the usual quantity 
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of salt and pepper, dip the pieces in the beaten yolk of egg 
and fine crumbs, and fry well in plenty of lard or oil; drain 
them well before the fire till dry, then serve on a napkin with 
parsley butter ; and garnish with fried parsley. 


478. Zo fry Eels & 0 Italenne. 


This method of frying th: delicate fish is called by the 
Italians co/one, and is in much reputation as a Lenten dish. 
Cut the eels into pieces of three inches, enclose each piece 
between two laurel-leaves, and fry in a large quantity of oil. 
They must be eaten with fresh lemon-juice over them. English 
prejudice would reject the laurel-leaves, which are said to im- 
prove the flavour of the eel, and probably the oil and lemon 
neutralize the baleful properties of the shrub. 


479. Zo broil Lels en marinade. 


Slice a carrot, an onion, and a shalot, and fry them in 
butter, with a bunch of parsley; then put them in a stewpan 
with a bunch of herbs, a pint of water, half a pint of port wine, 
and a quarter of a pint of vinegar; add a teaspoonful of salt, a 
dozen corns of black pepper, and four cloves; stew this for an 
hour, and then strain the liquor, which is called a marinade, 
and may be used for stewing other fish ; skin and cut the eels 
into pieces of four inches long, and stew them for half an hour 
in the marinade, then take them out to cool, and put by the 
Marinade. When the pieces of eel are cool, dip them in egg 
and crumbs, then in clarified butter and crumbs, and broil 
them of a delicate brown. Serve them with anchovy or oyster 
sauce. 


480. Zo stew Eels. 


Clean and cut up the eels as for frying, put the pieces into 
a stewpan with a bunch of herbs and two onions fried in slices. 
Cover the fish with port wine, and stew for twenty minutes ; 
then add two dozen small mushrooms, an anchovy, the usual 
seasoning of pepper and salt, a drachm of Cayenne, and two 
cloves, two ounces of butter rubbed into flour, and a tablespoon- 
ful of lemon-juice ; simmer for ten minutes longer, then serve 
with the sauce, garnished with sippets of bread and crawfish. 
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481. Zo fricassce Eels. 


Skin, clean, and cut up four pounds of eels, and put into a 
stewpan with pepper, salt, and Cayenne, as in the former re- 
ceipt, a bunch of herbs, the same of parsley, an onion stuck 
with four cloves, and two dozen of oysters; cover the eels 
with half a pint of sherry and half a pint of water, and stew 
for an hour; then take out the eels, strain, and thicken the 
sauce with a quarter of a pint of cream and two ounces of 
butter rolled in flour, and pour it over the fish. Garnish with 
horseradish. 


482. Spitch-cocked Eels. 


Split open the backs of the eels after they are skinned, 
and remove the backbone; then cut them in pieces about 
four inches long, which rub over with flour. Mix half a 
pint of fine bread-crumbs with pepper and salt, a drachm of 
Cayenne, a tablespoonful of chopped parsley and eschalot, and 
half as much thyme. Dip the fish in egg, then in the seasoned 
crumbs, and fry them in abundance of oil or lard; drain, and 
serve on a napkin with shrimp sauce. 


483. Lamprey's. 

The lamprey, a delicate fish, well known as a luxury in 
ancient and modern days, is commonly stewed or potted. It 
must be cleaned from the slime with salt or wood-ashes, the 
head, tail, and gills removed ; 1t must be opened and carefully 
emptied, the cartilage that runs along the back must be re- 
moved, and as the fish has no bones, it may then be stewed 
like the eel in rich gravy, of which wine forms a large part. 
‘They may be made into pies like the eel, but are much too 
rich to be wholesome diet. 


SHELL-FISH. 
484. Lobsters and Crabs. 


The lobster, which is in good season from September to 
June, should be bought living, and plunged into boiling water 
in which a good proportion of salt has been mixed, which 


186 THE NEW COOKERY BOOK. 


destroys life immediately. It must continue to boil, according 
to size, from twenty minutes to an hour. The crab should be 
boiled in the same manner, but little more than half the time 
is necessary. 


485. Zo send up Lobster cold. 


Take off the large claws, and crack them lightly without bruis- 
ing the flesh ; lay open the tail with a sharp knife, and dish up 
the fish neatly on a napkin. Garnish with parsley. 


486. Zo dress Crab cold. 


Two crabs must be opened and all the soft creamy part 
taken out on a plate; add to it the white meat from the claws; 
mix the meat well with a tablespoonful of mustard, two table- 
spoonfuls of vinegar, a teaspoonful of white pepper, and half 
a saltspoonful of Cayenne. Then wash and clean one crab- 
shell and put all the meat into it and serve, garnished with 
parsley and the small claws. 


487. Zo stew Lobster or Crab. 


Take out the white and red meat of two lobsters or crabs, 
cut it into squares, and put it into a stewpan with four ounces 
of butter, a tablespoonful of mustard, the same of vinegar, a 
teaspoonful of mixed salt and pepper, and a pinch of Cayenne. 
Let it simmer for ten minutes, then add two glasses of sherry, 
and simmer five minutes longer ; serve it with sliced lemon. 


488. Zo butter Lobster. 


Pick the meat from two lobsters, and put into a stewpan, 
minced, with a teaspoonful of salt and pepper mixed, half the 
quantity of grated nutmeg, two teaspoonfuls of vinegar, and 
two glasses of white wine. As soon as it is heated, add two 
ounces of butter rubbed in flour, and mixed with a quarter of 
a pint of cream ; let all get well blended with the fish for ten 
minutes ; then clean the shell of one lobster, split in two from 
the head to the tail; put the shells on a dish, and fill them 
bie the buttered lobster. Garnish with lemon and sippets of 

read. 
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489. Zo scallop Lobster or Crab. 


Cut the shell of the lobster in two, without breaking; then 
take out the meat of two lobsters ; cut it into small pieces, and 
warm it in a stewpan with two ounces of butter, a teaspoonful 
of salt and pepper, a tablespoonful of Chili vinegar, a blade of 
mace, pounded, and two large tablespoonfuls of fine bread- 
crumbs ; let it stew ten minutes, then turn into the shells, and 
cover the meat with breadcrumbs and thin slices of butter, and 
brown in a Dutch oven or with a salamander. Crab may be 
scalloped the same way, and served in the crab shell, or many 
prefer to send either to table in scallop shells. 

o 


490. Zo bake Lobster, not maigre. 


Take all the meat out of two lobsters; do not chop it, but 
mix and lay it in a scallop shell; pour over it half a pint of 
beef stock, half a pint of port wine, salt, pepper, and cayenne, 
as for scalloping ; strew over it a teaspoonful of finely-minced 
parsley and half a dozen minced mushrooms. Cover with 
crumbs and slices of butter. Bake for a quarter of an hour, 
and serve in the scallop shell. 


491. Zo pot Lobster. 


The hen lobster is the best for potting ; it should be well 
boiled, and, when quite cold, all the meat from the mside 
should be taken out, and pounded in a mortar, with a propor- 
tion of one ounce of butter, a blade of mace, and a teaspoonful 
of salt and pepper to each lobster, the white flesh from the 
claws being pounded separately. Butter the potting-pot well, 
and put in the lobster in alternate layers of the red and white 
meat; then cover with a little clarified butter, fill up the potswith 
more clarified butter, which must be poured over them quite cool. 
A few shrimps pounded with the lobster improve the meat. 

Crabs may be potted by the same process. 


492. Gétcaux of Lobster. 


Reduce the lobster to paste, as for potting, with the butter 
and seasoning as above ; then form the paste into small round 
cakes of three quarters of an inch thick, mingling the red and 
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white meat; fry them for five minutes in a great deal of butter, 
then serve them with rich white sauce. 


493. Shrimps and Prawms. 


Shrimps may be plunged into boiling water mixed with salt 
and boiled for five or six minutes ; prawns, which are larger, 
will require ten minutes. They are usually sent to table cold, 
but are liked by some families served hot on a napkin. 


494. Zo stew Shrimps or Prawns. 


Pick out of the shells as many shrimps or prawns as will 
measure a quart, and put them in a stewpan with a blade of 
powdered mace, as much nutmeg, a saltspoonful of salt, and 
two ounces of butter rolled into flour; then pour over them half 
a pint of light white wine, and let them stew for a quarter of an 
hour, shaking them round, but not using a spoon; line the dish 
with toast, and pour out the fish and sauce upon it, and serve 
hot. 


495. Zo pot Shrimps. 


Boil the shrimps in well salted water, and shell as soon as 
cool ; pound two quarts in a mortar, with two ounces of butter, 
one drachm of Cayenne, a saltspoonful of grated nutmeg, and 
the same quantity of pounded mace ; when it 1s quite a smooth 
paste, cover it with clarified butter, and it will keep some time. 
This is the common mode of potting shrimps. We think the 
delicate flavour of the fish is better preserved when they are 
potted whole. Place them shelled but whole in a potting pot, 
with the seasoning as above ; press them down, and cover with 
three ounces of butter, then put them for ten minutes into a 
moderate oven, take them out and let them cool ; after which 
cover with clarified butter. ‘This is one of the most agreeable 
of potted preparations. Prawns are best pounded, as in the 
first direction. 


496. Oysters. 


Everybody seems to know everything that can be said about 
oysters,—that they are in season in all the months that contain 
the letter R, that they are a luxury which all must learn to 
enjoy, though all shrink from the first attempt to swallow a 
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fellow-creature alive ; that they are decidedly wholesome; and 
that they harmonize with brown bread and butter. It is well 
known that oysters, combined with a milk diet, are most 
beneficial in cases where a tendency to consumption exists. 
Of course they should be eaten with moderation, and are most 
wholesome raw, with a little pepper only. 

When sent to table, they are always opened just before; the 
liquor carefully preserved with the oyster in the under shell, 
and pepper and vinegar added to taste. They are usually 
offered to each person on a separate plate before or after the 
soup. 


497. Zo brow Oysters. 


Open and leave the oyster on the lower shell with the 
liquor, strew a little pepper into each shell, and place them 
carefully on a gridiron ; as soon as perfectly hot, serve them in 
the shells with slices of brown bread and butter. 


498. Zo fry Oysters. 


Choose large, plump oysters; open and beard them; put 
them into a stewpan with their own liquor only, and simmer 
for three minutes, then dip them into batter, and fry in a 
quantity of oil or butter a delicate brown; add no seasoning, 
but serve with bread and butter, or round boiled fish. 


499. Zo stew Oysters. 


Open as many good fresh oysters as will measure a pint un- 
shelled, beard them, and put them into a stewpan with the 
whole of the liquor from the shells; add a blade of mace and 
half a dozen white peppercorns, and simmer very gently for 
five minutes ; then add a quarter of a pint of cream and two 
ounces of butter rolled in flour, and continue to simmer for 
five minutes longer, being very careful not to allow them to 
boil, or the oyster will become hard. Just before taking from 
the fire, a large teaspoonful of lemon-juice may be added; but 
any addition must be made carefully, lest the delicate and 
peculiar flavour of the oyster should be injured. Serve with 
toasted sippets. 
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500. Zo scallop Oysters. 


Open a pint of oysters and put them with their own liquor 
in a stewpan to heat for five minutes ; then take them out and 
beard them, strain the liquor, add to it three ounces of butter 
rolled in flour, and put the oysters in it for five minutes more ; 
butter a scallop shell and strew it with crumbs, then put a 
layer of oysters and a layer of crumbs, with thin slices of 
butter over them, till the shell is filled; cover it with crumbs 
and slices of butter, and pour the liquor over, then brown in a 
Dutch oven and serve. Seasoning may be added, if preferred ; 
but most epicures like the natural taste of the oyster. 


501. Cockles and Mussels. 


Cockles and mussels should lie some time in cold water as 
soon as brought in, and the shells should be well scrubbed with 
a bass broom, changing the water several times to cleanse them 
from the sand. They must then be placed on the fire in an 
iron kettle, and as soon as the shell opens they are ready, 
either to be served in the shells with bread and butter, or to 
be taken out to dress in various modes. If required to be 
scalloped, they must be cooked after the same receipt as the 
scalloped oysters ; but the cockles will require more washing, 
even after being taken out of the shell; and the mussels must 
be eaten sparingly, as they are less digestible than any other 
shell-fish. 


502. Zo stew Cockles. 


After boiling the cockles as above, take them out of the 
shells and throw them into a bowl of cold water; let them lie 
a few minutes, then change the water; take them out and put 
them into a stewpan, then strain the liquor that run from them 
when boiled, and pour over them ; add a small proportion of 
pepper and salt, and two ounces of butter rolled in flour, with 
a tablespoonful of Chili vinegar. Simmer very slowly for ten 
minutes, then serve with sippets. 


503. Zo stew Muscles or Mussels. 


Boil the mussels till they open, then remove from each shell 
any small crab or excrescence you may see on the mussel, 
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and strain all the liquor from them into a stewpan, with a pro- 
portion of four ounces of butter rubbed into flour for every 
quart of mussels without the shell; but do not put in the 
mussels till the butter is melted ; then add them with a spoonful 
of chopped parsley, a just proportion of pepper and salt, and a 
spoonful of Chili vinegar, or of lemon-juice ; shake the whole 
round, and simmer gently for five minutes; then serve with 
sippets, 
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CHAPTER IX. 
BEEF. 


EEF is always in season, and always, in England, to be 
had in prime condition. Against Christmas it is specially 
fattened up, and may be had in large rich juicy joints; but the 
meat with so much suet is often too rich for a delicate stomach. 
It is usually best in winter, because it may be kept long enough 
to become perfectly tender. Beef is not only the most whole- 
some, but the most economical meat for a family, and should 
always have the preference in the large families of the middle 
classes. To a practised eye it is not difficult to choose good 
beef. In the first place, the grain should be smooth, rather 
open, and the lean of a fresh, bright red colour. The fat 
should look rather white than yellow; if too white, or of a 
brown or purple cast, the animal has not been naturally fed, 
and the meat should be avoided. If too fat, it 1s also objec- 
tionable, for the excessive fat in animals, as well as in the 
human subject, is not the result of health, but disease. In 
young beef, which is always the most tender, the fibre is elastic, 
and rises when pressed with the finger. In the ribs of old beef 
a streak of horn may be seen, harder as the ox is older, and 
indicative of tough, flavourless meat. ‘The most delicate and 
best-flavoured beef brought to our markets is that of the Scotch 
bullock. These animals are small and well shaped. Droves 
of them are annually brought from Scotland in a lean condi- 
tion, and rapidly fattened in the rich pastures of Lancashire 
and Yorkshire, when they are killed in a healthy state. 

The prime pieces of beef are the knightly sirloin ; the ribs, 
called in the north the ¢vof; and the rump, or round. Of 
these, the two first are most commonly roasted, as well as the 
upper part of the rump ; the lower, or silver side of the rump, 


BEEF, 193 


the entire round, the aitchbone, the brisket, and the shoulder, 
are best for boiling or stewing. Rump steaks are considered 
the finest; but a most delicate and tender steak is made some- 
times from the inside or fillet of the sirloin. 

To render beef tender, it should be hung up as long as the 
weather will allow it with safety ; and if intended for boiling, 
Is usually rubbed over with a little salt, and must be previously 
examined, the kernels removed, and salt inserted between the 
joints, and in warm weather it should be carefully examined 
and dried with a cloth daily. 


504. Zo roast a Sirloin of Beef. 


In the last few years there have been many new inventions 
for roasting meat with economy of fuel or of material; and 
doubtless, where several dishes have to be made ready before 
one small fire, these may be useful. The objection to many 
of them is, that they communicate to the meat a taste as if 
baked, and we do not therefore object to the smoke-jack and 
spit, or the useful bottle-jack, though these require much atten- 
tion and a regular and clear fire. There is also a diversity of 
opinion respecting the preservation of the gravy, modern pro- 
fessors asserting that the meat should be placed at first near 
the fire, to harden the surface, and thus keep the juices from 
escaping. The old mode was to place the spit at a consider- 
able distance from the fire, and gradually to bring it nearer. 
We are not yet converted to the belief that the hardened 
surface gives us the best roast beef; we prefer a careful at- 
tention to the following plan. Have a clear, good fire, of a 
height proportioned to the size of the joint, and not likely 
to need mending while the meat is before it. Then having 
removed the sinew along the bone, and trimmed the meat 
neatly, spit it firmly, that it may be well balanced, and place 
the spit about twelve inches from the fire; have melted in the 
dripping-pan a few ounces of butter, or fresh beef-dripping, 
and baste it profusely till the surface is well coated, then draw 
it back an inch or two, and continue to baste it with the dnp- 
ping that comes from it incessantly. When half done, draw it 
again nearer, and dredge lightly with flour, continuing to baste, 
and five minutes before it is taken up sprinkle it with a little 
salt. The usual time for roasting is generally calculated at a 
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quarter of an hour for each pound of meat, a little longer will 
be necessary if the meat be solid or the weather be cold; a 
meat screen should always be used to prevent the waste of 
heat. 
When the meat is dished, a little hot gravy should be poured 
over it, and tufts of scraped horse-radish placed round the dish. 
The fillet may likewise be roasted separate from the sirloin, 


505. Zo roast the Ribs, or Crop of Beef. 


For a very large party only, the whole of the ribs are roasted. 
The four middle ribs are accounted the most delicate, and 
usually selected for the roast. When once spitted or hung 
before the fire, unremitting attention is necessary, as scorched 
meat is wholly spoiled ; no after cure can remove the dis- 
agreeable taste. The ribs may be roasted in the same way as 
the sirloin, and if young, fresh, well fed beef, are often pre- 
ferred to that joint. The ends of the ribs should be sawed 
off before the beef is put down, and it must be dredged with 
flour as soon as the gravy appears. ‘The ribs are dished up in 
the same way as the sirloin. 


506. Zo roast part of the Rump, or of the Round. 


When it is desirable to roast a solid part of beef, the chub 
end of the rump, boned and rolled up lke a fillet of veal ; or 
the upper part of the round, separated from the silver side, is 
usually selected ; the lower part with the udder, 1s often salted 
for boiling. ‘The roasting parts must be bound with tape to 
keep the outer fat in proper position, and roasted before a 
clear fire. These solid pieces will require at least twenty 
minutes for each pound of meat, to roast them well. 


507. Lo botl a Round of Beef. 


It is always necessary that beef for boiling should be more 
or less salted to remove the insipidity consequent on the ex- 
traction of the juices by boiling. At the least it should have 
been rubbed and covered with salt for some days ; the different 
modes of preparing it by pickling or salting follow. 

Supposing the round of beef to be properly salted, the next 
process is properly to boil it, or rather of /o boil it at all, if 
you do not wish to obtain the hard, rough, indigestible mass 
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which our ancestors called boiled beef, and which is still used 
among the careless or ignorant. 

The beef must be put first into cold water and carefully 
washed, the bones taken out and the places filled up by part 
of the fat, or mixed parsley and herbs; it must then be rolled 
and skewered with the flap round the whole, bound by tape, 
then covered with a thin cloth, put into a large kettle, and 
entirely covered with cold water. The kettle must be covered 
and set over a slow fire, to allow the meat to cook gradually. 
The scum must be removed as it rises, but the water must 
never boil fast or the meat is spoiled ; it must simmer slowly, 
and a large piece requires to be turned over once or twice during 
the process. After it has been on three or four hours, you 
may add some sliced carrots; turnips are spoiled if boiled 
with salted meat. The time required to cook boiled meat is at 
least twenty minutes for each pound of meat, that it may be 
perfectly tender. ‘The liquor in which it has been boiled must 
be kept for the foundation of soup, when cold, and the fat 
removed from it. If the beef be served hot, it should be 
accompanied by mashed turnips, and garnished with sliced 
carrot. If sent in cold, horse-radish is the proper garnish. 

The rump, edgebone, or aitch-bone, buttock, and brisket 
may be salted, boiled, and served in the same way. 


508. Zo salt Beef to eat tmmediatdly. 


In great emergency, and if the piece of beef does not weigh 
more than six or eight pounds, you may rub it well with salt, 
bone, and fill up the interstices with salt, flour it, tie it ina 
cloth and boil as above. It must be put at once into hot 
water to keep in the salt, and will taste very well when brought 
to table ; but the liquor must not be kept as it would not be 
fit for soup after the cloth had been boiled in it. 


509. Lo salt Beef. 


In the first place the beef must be brought in quite fresh, 
all the kernels must be taken out, or the meat cannot be made 
to keep ; then take bay salt mixed with one-fourth of moist 
sugar, and an ounce of finely powdered saltpetre to four pounds 
of the salt and sugar. When well mingled, first sprinkle some 
over the beef, and place it in an earthenware dish, in a cool 
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place, for twenty-four hours. Then rub it plentifully with the 
mixture, fill up every crevice, and set it by, covered with salt. 
Turn it every day, and wash it in the brine that runs from it. 
It may be used in a week, but will keep twice the time in this 
mixture ; or, if wanted to keep much longer, use the following 
pickle. 


510. Zo pickle Beef. 


To four gallons of water put six pounds of bay salt, one 
pound of unadulterated moist sugar, and four ounces of salt- 
petre ; boil the pickle for half an hour, skimming it the whole 
time ; then turn it out into a deep stone pickling-pot, and 
allow it to become quite cool ; take out of the meat all kernels, 
sinews, and pith, and immerse it completely in the pickle, 
tuming it every day. The meat may be preserved in cool 
weather two or three weeks in this pickle, which may be used 
repeatedly, but will require to be occasionally boiled up with 
additional salt. 


511. Zo prepare Hung Beef. 


Hung beef, as it is called, is always one of the household 
stores of the north of England, and, if carefully prepared, is an 
excellent breakfast relish, and, when eaten in small quantity, 
may be harmless ; but, like all dried and salted meats, is by no 
means nutritious or digestible. The best parts for hanging are 
the buttock, or the thick flank. The ribs are sometimes used, 
but as the bones must be first extracted, this part is not so 
easy to cure as the solid pieces. Hang up the meat for two 
or three days that it may become tender, then prepare a 
pickle of two pounds of bay salt, four ounces of powdered 
saltpetre, and half a pound of moist sugar, rub the beef 
thoroughly with the pickle, and place it in the pickling-pot ; 
take it out every day and continue to rub it with the brine 
that flows from it for a fortnight, then take it out and drain it 
for an hour, wipe it quite dry, and hang it up to the ceiling of 
the kitchen, or if you choose to smoke it, in the mouth of a 
brisk oven. In a fortnight it will be dry, and will keep for 
months, It is usually dressed by cutting off a neat piece to 
boil, or by broiling slices on the gridiron. When boiled, it is 
always eaten cold, and is sometimes served at breakfast grated, 
or in shavings. 
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512. Zo bake a Round of Beef. 


There are many different modes of dressing the round of 
beef, which, in the north of England, is the standing Jzece of 
the side table at Christmas. In all cases at is usually salted 
for at least ten days or a fortnight before it is cooked. You 
must have an earthenware stewing-pot large enough to contain 
the beef to be cooked. First put the meat into cold water for 
an hour to draw out part of the salt, then dry it well, and 
make four or five incisions through the upper surface with a 
round, thick skewer or sharping steel ; fill the openings with 
finely-minced fresh parsley, season with pepper and a little 
mace ; fill all the openings in the surface with the same mixture, 
then bind the round in form, put it in the stewing-pot with 
from one to two quarts of water, according to size; cover the 
meat entirely with shredded suet, then put common brown 
bread paste over the stewing-pot, and put it into the oven, 
where it must bake from six to eight hours, if from eighteen to 
twenty-five pounds weight; take it out of the gravy, which will 
make good salt stock, and let it remain to be cold. The meat 
will be prettily marbled with the green parsley, and makes 
an excellent hunter’s breakfast-dish. It should always be 
garnished with fresh parsley; and, when removed from table, 
be kept with the cut side down, that the gravy may settle to it. 


513. Spiced Beef. 


A very small round of beef of sixteen or eighteen pounds 
weight, or that weight of a large round, bound into a neat form, 
may be spiced for eating cold. The beef must have been pre- 
viously salted, then washed in cold water, and rubbed dry. 
Take half an ounce of black pepper, half an ounce of mace, 
two drachms of Cayenne, one nutmeg grated, and twelve cloves 
pounded. Rub this well into the meat in every part, and let 
it lie twenty-four hours; then put it into a stewing-pot of 
earthenware with three sliced fried onions, two sliced carrots, 
two sticks of celery chopped, and a small bunch of parsley ; 
pour over it a quart of water or stock, and cover the dish ; 
put it into a moderately heated oven, and let it bake six 
hours. It must not be cut till cold. The gravy in which it 
has been stewed, when strained, makes an excellent foundation 
for soup. 
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514. Zo stew a Rump of Beg. 


Cover the beef well with salt, and let it lie three days, then 
wash off the salt, dry the beef, and rub over it an ounce of 
pepper, and a quafter of an ounce of Cayenne ; cut open the 
middle of the beef, fill it with a rich veal forcemeat, then bind 
it into form and put it into the stewing-pan with a quart of 
stock ; Ict it stew four or five hours, then take it out and dish it 
up to be eaten cold. 


515. Zo stew a part of the Rump. 


Cut a neat piece of eight or ten pounds weight, and sprinkle 
over it two ounces of salt, one ounce of white pepper, one 
drachm of Cayenne, one blade of mace, and four cloves, finely 
pounded ; put it into a stewpan with one large onion fried in 
slices, one stick of celery cut in dice, two carrots sliced, a few 
sprigs of parsley, thyme, and marjoram, and half a dozen 
mushrooms ; pour over these one quart of strong stock, and one 
tablespoonful of vinegar, and let it stew three hours ; then take 
off the scum, and add a pint of port wine; let it simmer half 
an hour longer, then serve it up in a deep dish with the gravy 
strained over it, and garnished round with turnips, carrots, and 
beetroot in dice. This is a most excellent dish. 


516. Zo stew a Brisket of Beef. 


The brisket of beef is always best stewed or collared. Take 
about ten pounds with the hard fat, and put it into your stew- 
pot covered with cold water; throw over it two ounces of salt, 
and let it reach the boiling point, then remove all the scum, 
and add a large onion, a sliced carrot, a bunch of herbs and 
parsley, a good stick of celery, and a dozen peppercorns, and 
let it continue to simmer for four hours, skimming off all the 
fat as it mses; then take out the flat bones, and dish up the 
meat; take a pint of the soup, clear of fat or herbs, and mix 
with it a teaspoonful of made mustard, a quarter of a tea- 
spoonful of Cayenne, a tablespoonful of Worcester sauce, and 
a glass of port wine; heat this sauce, and pour over the beef. 
Garnish with green and red pickles, and strew capers over it. 
If put under a weight when hot, this piece of beef will cut well 
for sandwiches when cold. 
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517. Zo roll or collar the thin Flank of Beef. 


About twelve pounds of thin flank will make a good roll of 
beef. It must be boned, and skinned, and laid in salt with a 
fourth part of sugar for a week, turned and rubbed with the 
brine every day. Then it must be taken out of the salt, 
washed, and dried. Mix well two large tablespoonfuls of finely 
chopped parsley, with one of fine herbs; add a dozen cloves 
finely pounded, a drachm of Cayenne, a quarter of an ounce 
of mace, and half a nutmeg grated; mix the spices well with 
the herbs, and strew the whole equally over the under side of 
the meat. Then roll it up in a bolster form, and bind it tight ; 
tie it up in a cloth, put it into plenty of cold water, and let it 
simmer slowly for six hours. Take it out of the cloth and put 
it into a tin frame or mould, with a weight on the top, and let 
it stand to be cold. This is a very excellent and handsome 
dish. It should be sent in garnished with parsley. 


518. Beef a la mode. 


This favourite dish of the English is, as its name imports, a 
French invention; one of the successful attempts of that 
nation to avoid the roast beef, and the still more abhorred 
boiled beef of old England. Dr.’Kitchener’s receipt, with some 
little improvements, is one of the best we have tried for this 
now common dish. Take eleven pounds of the mouse buttock, 
cut it into pieces of a quarter of a pound each, add a thin 
lardoon to each piece, fry it for ten minutes in butter with two 
sliced onions, then transfer the meat and onions to the stew- 
pan, dredge them with flour, cover by degrees with boiling 
water, stirring it and removing the scum; add to it a calf’s foot 
split in two, let them simmer for an hour, then add a table- 
spoonful of salt, two drachms of black pepper, one of allspice, 
four bay leaves. Let it simmer quietly for three hours more, 
then dish it with the calf’s foot laid on each side, and the 
gravy poured over it. This isa cheap and excellent mode of 
cooking beef. 


519. Zo stew the Shin of Beef. 


The shin of beef is only used for making soup or for stewing, 
for which it is very good, as the marrow isin great esteem. The 
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bone should be sawed through in three or four places before 
it is put into the stewpan, when it must be just covered with 
cold water, and allowed slowly to reach the boiling point, then 
add a good-sized onion, a bunch of herbs, a stick of celery, a 
dozen black peppercorns, a large teaspoonful of salt, and 
four cloves ; let the whole simmer gently for four hours ; boil 
in a separate pan three carrots and two turnips till tender, then 
cut them into dice to serve with the meat. Take up the meat 
and strain off a pint and a half of the gravy, thicken it with 
flour and butter, and add a tablespoonful of Worcester sauce, 
or a glass of port wine, and pour over the meat; put the 
vegetables round it. 


520. Zo stew Ox-Cheek. 


Clean an ox-cheek and soak it in lukewarm water for twelve 
hours, then take it out, wipe it, and put it into a stewpan with 
sufficient cold water to cover it, and let it gradually heat till 
it begins to simmer, throw in a large teaspoonful of salt, and 
skim it continually for two hours ; then add two whole onions 
with three cloves stuck in each, three turnips quartered, two 
carrots sliced, a stick of celery chopped up, two leeks, and a 
bunch of sweet herbs, two bay leaves, a dozen black pepper- 
coms, half an ounce of mace, and a drachm of Cayenne; 
remove the scum as it rises, and let it simmer two hours 
longer, then take out the head, cut off the meat, and divide 
it Into neat squares ; strain the gravy, thicken a quart of it with 
butter rubbed in flour, add to it a glass of port wine, and serve 
it with fried sippets. 


521. Zo roast a Fillet of Beef like Hare. 


Cut the fillet from the inside of the sirloin neatly in one 
piece, leaving the fat to roast the joint, then make the hare 
stuffing or forcemeat (No. 199), spread this on the beef, roll it 
neatly round, skewer and roast it, basting it well with butter ; 
serve it with strong brown gravy and currant jelly as a second 
course dish, when hare is not to be had; and if well roasted, 
and the meat is fresh and tender, it will give great satisfaction. 


522. Zo dress Ox-Cheek to eat cold. 


Take half a head and a cow’s heel, clean and soak them in cold 
water for three hours ; then put them both into a pan, and boil 
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gently for three hours ; take the meat from the bones of the 
head and the heel, and cut it into small dice, strain the liquor 
in which it has been boiled, and let it stand to cool that you 
may remove all the fat completely ; then put the meat and the 
liquor into an earthenware baking-pan, with a tablespoonful of 
salt, a blade of mace powdered, and a teaspoonful of pepper ; 
cover the pan and put it into a moderate oven for two hours, 
then pour it into moulds and set it in a cool place. It will 
turn out like jelly, and make an excellent supper dish. It 
should be garnished with fresh parsley. 


523. Zo brow Beef Steaks. 


Beef steaks should be cut from a rump that has hung a few 
days, and should be about three quarters of an inch thick, and 
trimmed to a neat size for dishing. The fire should be made 
perfectly bright and clear, and the gridiron be heated, but not 
so hot as to scorch the meat; and immediately before the 
steaks are placed upon it, the Lars should be rubbed with fresh 
mutton suet. Turn the meat to prevent it being scorched, but 
be careful not to let the fork or tongs penetrate the meat 
lest the gravy should escape, nor yet must it be pressed or the 
fibre will be broken, and it will be tough; about ten minutes 
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is sufficient for each steak, which should be served on a hot 
dish the moment it is taken from the gridiron. Do not season 
the steak before it is broiled, but a little salt may be sprinkled 
over it just as it is taken up. If properly broiled, no gravy 
need be added; but some like a tablespoonful of walnut 
ketchup or Worcester sauce poured over, or a slice of butter 
under the steak ; and if desired, minced eschalots may be served 
round the dish. 
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524. Zo broil Fillet of Beef Steaks. 


The steaks cut from the fillet or inside of the sirloin are 
considered the most tender and delicate; and French cooks 
always prefer them to rump steaks. They must be dipped in 
clarified butter before they are broiled, and are usually served 
with minced parsley seasoned with Cayenne strewed over 
them, and a little butter sliced over the dish before the steak 
is put on it. Be careful not to press the steak. 


525. Zo fry Beef Steaks. 


Cut rump steaks of the same size as for broiling; dredge 
them with flour. Have the frying-pan perfectly clean and hot, 
then put in butter or clarified fresh beef suet, which makes excel- 
lent fat for frying; put in the steaks, and turn them frequently to 
preserve the gravy. In fifteen minutes, if the fire be in proper 
condition, the steaks will be cooked ; dredge them with a little 
salt and pepper before you take them from the pan ; transfer 
them to a hot dish, pour the fat from the pan, and put in two 
ounces of butter rolled in flour, and a cup of gravy or stock, 
and when it has simmered for a minute, pour it over the 
steaks ; sometimes sliced onions are fried to serve over the 
steaks, or fried potatoes round them. 


526. Zo stew Beef Steak. 


Take two pounds of tender rump steaks about an inch thick; 
fry them lightly till brown; then transfer them to the stewpan, 
which must first be lined with thin slices of ham. Strew over 
the steaks a dozen black peppercorns, a drachm of Cayenne, 
a stick of celery chopped in pieces, the red part of a carrot 
sliced, two small onions with two cloves stuck in each, a sprig 
of parsley and one of thyme; pour over them as much water 
as will cover the meat, close the stewpan and let the whole 
simmer gently for two hours; then carefully take the steaks 
from the pan, strain the gravy, thicken it with two ounces of 
butter rolled in flour, and a glass of claret, or tablespoonful of 
Worcester sauce. Heat these together and pour over the 
steaks, and serve them with sliced carrots, or mashed potatoes 
round the dish. 
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527. Yorkshire Stewed Steak. 


Take two pounds of steak, lean and juicy, two sliced onions, 
and a cucumber sliced ; fry the whole in butter till both sides 
are browned, which will be in ten minutes; put them into the 
stewpan with a pint of strong stock, a teaspoonful of salt, a 
quarter as much Cayenne pepper, and a teaspoonful of made 
mustard. Stew for two hours, then dish up with the gravy 
strained over, and sliced lemon round. 


528. Lialan Steak. 


This is a most delicious enfrée. It may be cut from the 
rump, about an inch and a half in thickness, and from two to 
three pounds in weight, or you may use the middle mb of the 
crop. Fry the steak in butter till both sides are browned, 
then put it into an earthenware baking pan, fry two sliced 
onions and a bunch of parsley in the same butter, and throw 
over the steak ; add a stick of celery cut in pieces, six cloves, 
a teaspoonful of salt, a drachm of Cayenne pepper, and two 
pickled gherkins. Pour over the steak a pint of broth or 
stock, and half a pint of port wine. Cover up the pan, and 
put it into the oven for two hours, then add a turnip and a 
carrot whole ; and let it stew half an hour longer. ‘Take out 
the steak into a deep dish, cut the turnip and carrot into dice, 
and throw over it. Then strain the gravy which will be very 
rich, and pour over it. 


529. Lo bake a Steak with Portugal Onions. 


Take three pounds of fillet or rump steak, and fry it in 
butter till well browned. Put the steak into a baking pan, and 
pour over it the butter in which it was fried; then take the 
outer peel from two large Portugal onions, and boil them till 
they are tender; put one of the onions with four cloves stuck 
into it with the steak, add a pint of good stock, a teaspoonful 
of salt, a quarter as much of Cayenne, and two tablespoonfuls 
of Worcester sauce or walnut ketchup; cover the pan and 
bake for two hours. Slice and fry the onion left out of the 
stew, and when you take up the steak into a hot dish, strain 
the gravy over it and put the fried onions round the dish. 


204 THE NEW COOKERY BOOK. 


530. Jrish Stew of Beef. 


Take two pounds of coarse beef and cut into small pieces, 
put them into an earthenware baking pan with two or three 
small onions, one carrot sliced, two teaspoonfuls of salt, and 
one of pepper; pour in a pint and a half of water, and let the 
whole stew in the oven for one hour, then cover the stew with 
pared potatoes, and restore to the oven ; let it remain another 
hour and a half, when the potatoes will be pulp. 


531. Minced Beef. 


This is a favourite dish for young children and invalids, and 
is always made in the same way in England. 

Take a pound of fresh, tender beef; mince it very fine, 
taking out every particle of skin and gristle; put it intoa 
stewpan with an ounce of butter, a teaspoonful of salt, and 
half as much pepper, stir it with a fork, and let it heat gradually 
and simmer for ten minutes; then add a tablespoonful of brown 
gravy, and let it remain five minutes more, when it may be 
served with sippets, or mashed potatoes round it. 


532. Scotch Minced Collops. 


Mince a pound of fresh lean beef and a pound of beef suet as 
fine as if for sausage meat, season with a full teaspoonful of salt, 
and half as much pepper. Fry the mince for ten minutes in 
butter, moisten with a spoonful of gravy or clarified butter, and 
serve with sippets. 


533. Scotch Minced Collops (Dr. Kitchener's Receipt), 


‘‘ This 1s a favourite Scotch dish—few families are without 
it—it keeps well, and is always ready to make an extra dish. 

‘“‘'Take beef and mince it very small, add to it some salt and 
pepper; put it in its raw state into small jars, and pour on the 
top some clarified butter. When intended for use, put the 
clarified butter into a frying-pan, and slice some onions into 
the pan and fry them; add a little water, and then put in the 
minced collops. Stew them well and in a few minutes they 
will be ready to serve up.” 

This may be a useful preparation to take out on a voyage, but 
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where the beef can be procured fresh, we prefer it to this pre- 
served meat. 


534. Zo hash cold Beef. 


It is a great trial of the skill of a cook to be able to make 
up savoury and nutritious dishes from the remains of cold 
meat. The idle or ignorant housekeeper is content to have a 
hot joint one day and to eat it cold the next day; but a little 
trouble and attention will produce many new and pleasant 
combinations of cold meat. Beef bears to be cooked twice 
better than any other meat. The most common form is the 
hash of cold roast beef. 

Fry in butter one sliced onion, and one or two eschalots ; 
put them into a stewpan with a quarter of a pint of the gravy 
from the beef, or of good stock, a tablespoonful of flour rubbed 
Into butter, a teaspoonful of salt, and half as much pepper, 
and a tablespoonful of port wine. Let them simmer five 
minutes, then put in thin slices of beef without fat or gristle, 
and let the meat slowly heat, being careful it does not boil, 
or it would become hard. Then turn it out ona dish with 
sippets. 


535- To stew cold Roast Bee. 


Cut the fillet of a roast sirloin of beef into pieces about two 
inches square, dredge them with flour, and fry in butter till 
they are brown ; then put the meat into a stewpan with half a 
pint of good gravy, a teaspoonful of salt, half a teaspoonful of 
pepper, and one anchovy, add a tablespoonful of port wine, 
and let it simmer five minutes; then turn out and pour the 
gravy over, with a tablespoonful of lemon-juice after the meat 
is dished. Garnish with parsley. 


536. Zo fricassee cold Roast Beef. 


Put half a pint of strong stock into a stewpan with a small 
onion and a bunch of parsley shred very small, a teaspoonful 
of salt, a drachm of Cayenne pepper, and a pickled gherkin 
sliced ; let it simmer for a quarter of an hour, cut the beef in 
thin slices free from fat, skin, or gristle, and put into the gravy ; 
let it heat for five minutes, then add two ounces of butter 
rubbed into flour, the yolks of two eggs beat into a glass of 
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port wine, and a tablespoonful of lemon-juice ; shake it about 
for two minutes, then turn the fricassee into a hot dish rubbed 
over with eschalot. 


537. Lo fricassee Beef with Vegetables. 


Slice two small onions, one carrot, one turnip, one beetroot, 
a stick of celery, and a small sized cauliflower into a stewpan, 
with a pint of good stock, a teaspoonful of salt, a drachm of 
Cayenne pepper, and two cloves; let the vegetables stew 
slowly over the fire for twenty minutes, then add thin slices of 
cold beef without fat, and allow the meat to become thoroughly 
heated ; then take out the meat and put it on a hot dish, drain 
the vegetables, and place round it and strain the gravy to pour 
over. 

538. Minced Beef with Mashed Potatoes. 


Mince cold roast beef very finely, leaving out all fat, gristle, 
or skin ; season it with salt, pepper, Cayenne, and a blade of 
mace pounded ; put it into a rather deep dish with a cup of 
good gravy and a tablespoonful of Worcester sauce or walnut 
ketchup ; put it into the oven for ten minutes to be perfectly 
heated, then cover it with smoothly mashed potatoes, score 
the surface neatly, and put some thin slices of butter over it, 
and brown before the fire in a Dutch oven ; this 1s an excellent 
and economical mode of using cold beef. Or make a “2mbale 
of the mashed potatoes, brown it, and then fill with the 
mince. 

539. Beef Olives. 


Cut any cold beef into slices of half an inch thick and four 
inches square ; flatten the pieces and spread over them a force- 
meat of crumbs, a little suet, parsley and herbs, eschalot, salt, 
and Cayenne; roll each piece and fasten it with a small 
skewer. Put into a stewpan a pint of good gravy, and a glass 
of port wine ; let it heat, then put in the olives, and in five 
minutes they may be served up. Strain a little of the gravy to 
pour over them, and garnish with pickles. 


540. Bubble and Squeak, 


This useful old-fashioned dish is made of cold boiled beef. 
If the beef has been salted, it will be more tasty. Cut the 
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meat into thin slices with a very little fat, and fry it very lightly 
in butter. Have ready a good-sized savoy cabbage boiled 
without the outside leaves, shred it very small, season it with 
pepper and salt, and put it into the frying-pan as soon as the 
meat is taken out, which must be kept hot before the fire. It 
will take more butter to fry the cabbage, which must be well 
shaken about till thoroughly done; then spread over a dish 
and the slices of meat laid upon it. Garnish the dish with 
pickled cucumbers or walnuts. 


541. Beef Rolls. 


Cold boiled beef may be served vechauffé in rolls to make a 
pretty dish. Cut the meat into neat-sized slices, spread over 
each slice a mixture of salt, Cayenne, finely chopped parsley, 
and minced mushrooms or anchovy ; then cut very thin slices 
of bacon, mixed fat and lean, of the same size as the slices of 
beef, and put one on each with the seasoning between; roll 
them up and skewer or tie fast. Putthe rolls into a frying-pan 
with a good deal of butter, and fry till brown on all sides, 
drain them for a few minutes before the fire, and thicken the 
butter in the frying-pan with a little flour. Let the flour brown, 
then dish the rolls; put a little of the gravy on the dish. 


542. Zo roast Beef Heart. 


Soak the heart for twelve hours in vinegar and water; wash 
and clean it, cut away the lobes, and fill the cavity witha 
forcemeat of bread crumbs, fat bacon, herbs, parsley, lemon- 
peel, pepper and salt, with the yolk of an egg to bind it; bind 
it round and roast before the fire, or in an oven for three 
hours ; serve it with currant jelly. If any remain, it can be 
hashed like hare, and with a little hare gravy could not be dis- 
tinguished from it. 


543. Another method of roasting Beef Heart. 


Soak, clean, and stuff it as above; tie it up in a cloth that 
the stuffing may not escape, put it in a pan of boiling water 
with the broad part uppermost, and let it simmer for two hours ; 
then take it out of the cloth, and roast it before the fire for two 
hours longer, basting it continually. Make a gravy of halfa 
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pint of good stock, a quarter of a pint of port wine, a table- 
spoonful of flour rubbed in butter, and a tablespoonful ot 
currant jelly ; mix and heat in a saucepan, and serve with the 
heart. 

This is the only method to render a heart perfectly tender. 


544. Zo roast Beef Heart with Sage and Ontons. 


Soak, clean, and trim a heart as above ; make a stuffing of 
two ounces of onion boiled and finely shred, one ounce of 
shred sage, and three ounces of crumbs seasoned with pepper 
and salt, and fill the cavities from which you have cut out the 
lobes; sew it up and roast before the fire for four hours, 
basting it much. It must be served with good brown gravy 
and apple sauce (No. 48). 


545. Zo stew a Beef Heart. 


Soak, clean, and stuff with the hare forcemeat ; lay it ina 
baking-dish with a large cup of beef gravy, half a pint of beer, 
three teaspoonfuls of salt, half a teaspoonful of Cayenne, and 
one tablespoonful of moist sugar. Slice an onion, a carrot, a 
turnip, and a stick of celery over it; cover the dish and let it 
stew in the oven five hours. Serve it in the gravy. 


546. Zo stew Beef Kidneys. 


Skin and trim the kidneys, remove the fat, and cut them 
into thin slices; let them lhe two minutes in cold water, then 
dry them, dust them over with a good proportion of salt, 
pepper, and nutmeg, mixed with a little shred parsley; dredge 
them with flour, and fry them in oil or butter till quite 
brown, then put them into a stewpan with half a pint of brown 
gravy, an ounce of butter rubbed into flour, and a teaspoonful 
of shred eschalot. Let the kidney stew in this sauce for an 
hour, then add a tablespoonful of lemon-juice, and turn out 
into a hot dish garnished with fried sippets. 


547. Zo broil Kidneys. 


Clean and cut them through the long way, dip them in 
clarified butter, and sprinkle with pepper and salt ; pass a fine 
skewer through each piece to keep it from curling up on the 
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gridiron, and broil over a clear fire from twelve to fifteen 
minutes ; and serve them, covered with parsley, crisped before 
the fire in a Dutch oven, and a I'ttle brown gravy round. 


548. Zo fry Kidneys. 


Clean and cut up the kidneys into thin slices, and put them 
into a pint of champagne or sherry for half an hour; then 
mince very finely parsley and chives, season with pepper and 
salt, and strew over the slices as you take them out of the 
wine ; fry them for ten minutes in butter, pour the wine into 
the pan for a minute or two to heat, and serve up immediately 
on a very hot dish 


549. Zo stew Beef Patates. 


Beef palates, which require particular care in cooking, make 
a favourite extrée, and are prepared in many different modes. 
Clean them thoroughly, put in a pan of cold water over the 
lire, and let them simmer for two or three hours till the skin 
will peel off; cut them into slices about an inch and a half 
broad, and put them into a stewpan covered with rich gravy ; 
season them with a good proportion of salt and Cayenne, a 
tablespoonful of grated ham or tongue, two cloves, and a blade 
of mace; let them stew from four to five hours ; then add two 
ounces of butter rolled in flour, a glass of sherry, and a table- 
spoonful of lemon-juice, and in a few minutes serve with the 
gravy strained in the middle, and the palates arranged with 
toasted bread cut in points; a slice of palate and bread 
alternately round the gravy, ew couronne. 


550. Zo fry Beef Palates. 


Soak and clean the palates, then simmer them in cold water 
in which two tablespoonfuls of salt have been mixed for three 
hours; skin them very neatly and cut into slices; season 
them with salt and Cayenne, dip them into butter, then into 
finely-shred parsley and onion, and fry in butter of a nice 
brown; drain the slices, pour over them a little lemon-juice, 
and garnish with fried parsley. 
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551. Lo fricassee Bee Palates. 


Six palates make a very neat dish for an entrée. Soak and 
clean them, then put on to boil with as much cold water as 
will barely cover them, with a teaspoonful of salt, the same of 
sugar, half the quantity of white pepper, a clove of garlic, and 
a bunch of parsley; add a glass of white wine, and let them 
simmer three hours; then take the palates out, and skin and cut 
them into small round slices ; strain the liquor in which they 
have been boiled, and set it on one side; then rub a table- 
spoonful of flour into two ounces of butter, and put it into a 
stewpan, Stirring it as it dissolves, and gradually adding half a 
pint of cream, and thin the liquor in which the palates were 
boiled. Peel two small cucumbers, cut each long ways into 
four pieces, and take out the seeds; put these into the sauce 
with two small doled onions and the usual proportion of salt 
and Cayenne, with a quarter of a nutmeg grated ; let the whole 
boil for a quarter of an hour; then put in the slices of palate, 
and let them simmer another quarter of an hour; take them 
out, add a tablespoonful of lemon-juice to the sauce, and pour 
it over the fricassee. 


552. Beef Palates au Gratin. 


Clean and boil the palates, strip the skin from them, cut 
them into long slices ; make a forcemeat of bread-crumbs, a 
small slice of ham minced, a sprig of parsley, and an eschalot 
minced, pepper, salt, and a blade of mace pounded, two or 
three small mushrooms if to be had, and two ounces of butter ; 
mix it well with the yolks of two eggs. Spread this forcemeat 
over the slices of palate, and roll each one round, and skewer ; 
then place them round a dish, cover the whole with seasoned 
eee and thin slices of butter, and bake for half an 

our, 


553. Lo stew Ox-Tails. 


Divide the tails into joints, soak them for an hour, boil them 
for an hour, then take them out and let them cool. They will 
thus be blanched, and may be put into a stewpan just covered 
with water ; add a saltspoonful of salt, and a very small pro- 
portion of Cayenne, four cloves stuck in a small onion, anda 
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bunch of parsley; let the stew simmer for three hours, then 
take out the pieces and put on a hot dish, add a tablespoonful 
of lemon-juice to the liquor, strain it over the tails, and serve 
with toasted sippets. 


554. Lo grill Ox-Tails. 


Clean and cut up the tails, put them into cold water, and let 
them simmer for an hour; then take them out and allow them 
to cool. Prepare some bread-crumbs seasoned with pepper 
and salt, and mixed with finely chopped parsley; dip the pieces 
of tail into clarified butter, and then roll them into the crumbs 
till they are well covered. Broil them on a gridiron till per- 
fectly browned, and then dish on mashed spinach or mashed 
potatoes. 


555. Zo dress Ox-Brains en Matelote. 


Ox-brains e” matelote make an excellent exfrée, but much 
care must be taken to prepare them with scrupulous cleanli- 
ness. Every particle of blood, skin, and fibre must be removed, 
and the brains well washed in cold water. Then put into a 
stewpan half a pint of port wine, with a small bunch of parsley 
and herbs, two small onions, a bay-leaf, a teaspoonful of salt, a 
drachm of Cayenne pepper, and a blade of mace; let these 
boil for half an hour, put in the brains and simmer for half an 
hour longer; take out the brains and arrange neatly on a hot 
dish, strain the sauce over them, and serve with fried onions 
round. 

The brains may be also made into balls and fried hke 
palates. 


556. Zripe. 


Though cheap and principally bought by the poor, tripe is 
by no means a despicable dish when carefully cleaned and 
well cooked. It should always be soaked in milk for twelve 
hours before it is dressed ; and should the milk become sour, 
the true lovers of tripe think the acid flavour an improvement. 

The simple mode of dressing tripe is to boil it in neat 
squares till perfectly tender, and serve with onion sauce. 
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557. Lofry Tripe. 

Simmer the tripe—cut into neat squares—for an hour in 
water mixed with one-fourth of vinegar ; take it out, drain and 
dry, then dip it into a batter of eggs and flour, and fry in 
plenty of lard or fresh dripping till light brown. Then fry 
three or four middle-sized onions sliced and ringed, and strew 
over the pieces of tripe when dished. Make a sauce by pour- 
ing into the frying-pan a cup of the liquor in which the tripe 
was boiled, seasoned with pepper and salt ; let it be well mixed 
with the fat, then pour round the tripe. 


558. Zo fricassce Tripe. 


Cut the tripe into pieces of two inches broad and four long, 
put it into a stewpan, and cover with milk and water, an onion 
cut into quarters, and a bunch of parsley, and let it stew gently 
for an hour ; then add a quarter of a pint of cream, an ounce 
of butter rubbed in flour, the peel of half a lemon ; and season 
with a teaspoonful of salt, half the quantity of white pepper, 
and half a small nutmeg grated. Let the tripe simmer gently 
for an hour more, then take up, strain the sauce over, and 
serve with boiled rice round. 


559. Zo roast Tripe. 


Clean and boil the tripe for an hour, cut it up in neat 
squares, spread over each square a veal forcemeat, roll and 
skewer it. Then spit the rolls, and roast for half an hour, 
dredging with flour, and basting profusely with butter. Serve 
with plain butter, and garnish with sliced lemon. ‘This makes 
a good entrée. 

560. Zo boil Cow-heel. 


Cow-heel is most nutritious, and may be dressed in the same 
way as tripe. When well cooked, nothing can be more 
delicious. It should always be first well scalded and cleaned, 
and the fat between the claws removed. 


561. Cow-heel au naturel. 


Split and soak the foot for an hour, then put it into cold 
water, and simmer on the fire for four hours; draw out the 
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bones, and serve on a napkin with parsley butter. The water 
in which it has been boiled will make good and cheap jelly, or 
excellent stock for soups or gravies. 


562. Zo fry Cow-heel, 


Clean and boil for three hours, then cut into thick slices, 
dip in egg, then in crumbs, and chopped parsley, and eschalot 
well seasoned, and fry in butter till quite brown ; take out the 
slices and keep hot, and fry sliced carrots to put round; then 
put into the frying-pan a slice of butter rolled in flour, a blade 
of mace, and a spoonful of lemon-juice, and pour this over 
the heel quite hot. 


563. Lo stew Cow-heel. 


Clean and split the foot ; boil it for four hours in water in 
which is mixed one-fourth of vinegar, with two onions, a bunch 
of parsley and herbs, a bay-leaf, a thin slice of ham, and a salt- 
spoonful of Cayenne pepper. Take out the heel and bone it; 
then put into a stewpan two ounces of butter rubbed into flour, 
and let it dissolve, straining and mixing with it by degrees half 
of the liquor in which the heel has been boiled, and a quarter 
of a pint of sherry ; a tablespoonful of mushroom ketchup may 
be added, and when all are well mixed put in the heel, and let 
it stew gently for a quarter of an hour; take it out and drain 
before the fire till you thicken the sauce with the yolks of two 
eggs, and flavour with a tablespoonful of lemon-juice ; then 
dish up in the sauce. 


564. Marrow Bones. 


Saw the bones even, that they may stand upright in the pan 
in which they are to be boiled and on the dish on which they 
are served ; cover the end with a floured cloth tied on firmly, 
or with coarse paste, and set the bones upright in the pan 
covered with cold water, and let them boil for two hours. 
Serve on a napkin with dry toast. 
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BEEF TONGUES. 


565, Zo pickle or salt Tongues. 


The simplest mode of preparing a beef tongue is to cut off 
the root, leaving a little of the fat; cover it with salt and let it lie 
on an earthenware dish for twenty-four hours ; then pour off all 
the slimy matter that has drained from it, and rub the tongue 
well with a mixture of half a pound of salt, half a pound of 
coarse sugar, and two ounces of saltpetre; turn and rub it 
every day, and after a week renew the mixture, and continue 
to rub it for another week, when it will be ready to eat, or, if 
not required, to be dried by hanging up, or smoked over a 
wood fire. 

If you choose to pickle your tongues, make the pickle of 
one pound each of salt and moist sugar, and three ounces each 
of saltpetre and sal prunella; dissolve in a gallon of water in 
a stone or earthenware jar with cover. Put the tongue into 
this brine, and take care it is perfectly covered ; in a fortnight 
it must be taken out, rubbed dry, and then hung up to keep, 
or used out of the pickle, when it is always the best. A dried 
or smoked tongue should be soaked twelve hours in cold water; 
but from the pickle, three or four hours is sufficient. 


566. Zo boil a Tongue. 


Trim and wash thé tongue, put it into cold water at such a 
distance from the fire that it may be an hour in heating ; then 
let it simmer from three to four hours according to size, take 
it out of the hot water and plunge it into cold water, when the 
skin can be easily drawn off. If wanted to be served hot, it 
should be g/azed over with a jelly of cow’s heel or calf’s foot, 
laid on with a paste-brush two or three times till it looks 
transparent ; and then sent in with mashed turnips and sliced 
carrots. 

If a tongue be boiled to send to table cold, it is now usually 
rolled up as soon as boiled and skinned; the thick put in the 
middle after it has been nicely trimmed. It must then be 
bound with tape, put into a tin mould with a weight upon it 
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for twenty-four hours; when turned out, remove the tape and 
put a silver skewer through, and cut it like a fillet of veal. 


567. Zo roast a Tongue. 


Trim a large tongue, cutting away the root entirely, and put 
it in cold water over the fire till it boils ; then take it out and 
skin it, cover it with thin slices of bacon, and stick inita 
dozen cloves; then roast it before the fire for three hours, 
basting it well. Send it to table hot, with rich gravy sauce 
round it. 

568. Zo bake Tongue. 

Parboil the tongue and skin it as for roasting; trim it neatly, 
mince two boiled onions, a bunch of parsley, an eschalot, a 
few chives ; mix with these three tablespoonfuls of fine crumbs 
seasoned with a drachm of Cayenne, and a blade of mace and 
six cloves pounded; spread the seasoned crumbs over the 
tongue, and cover them with bacon cut as thin as possible. 
Roll up the tongue with the thick part in the middle, put it 
into a small baking-pan, cover it with broth or stock, put it 
into the oven and let it bake slowly from three to four hours. 
When taken out, put it into the mould and press it till cold. 
It makes a pretty dish for breakfast or lunch. 

If the thin part of a tongue be left uneaten, it should be 
preserved to grate for seasoning omeleties and forcemeats. 


569. Zo pot Tongue. 

Tongue makes a delicious potted meat when mixed with 
chicken, partridge, or slices of fillet of veal, which have been 
well cooked. The tongue should be baked or boiled for six 
hours, every particle of skin and fibre removed, and being cut 
up intoconvenient pieces, must, with equal quantities of the white 
meat, be pounded with three ounces of butter, a quarter of an 
ounce of Cayenne, the same quantity of mace, and four cloves. 
Let the seasoning be well mixed with the pounded meat, and 
when quite reduced to paste, press it into the potting pots, 
and cover with clarified butter. 


570. Zo pot Beef. 


Any well-roasted or boiled beef, free from fat, may be used 
for potting ; but to have really excellent potted beef, you must 
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specially prepare the beef for the purpose. Take three pounds 
of fine rump steak, rub it over with two ounces of bay salt, 
one ounce of moist sugar, and a quarter of an ounce of salt- 
petre, and let it lie for twenty-four hours ; then dry and put it 
into a baking-pan with a blade of mace, two cloves, and one 
ounce of fresh butter; cover it with water, tie paper over the 
pan, and bake the meat four hours. Take it out of the liquor 
and let it become perfectly cold and stiff; then cut it into small 
dice, remove every bit of fat or sinew, and pound it in a mortar 
with three ounces of fresh butter, a drachm of Cayenne, two 
cloves, a quarter of an ounce of mace, and half a nutmeg ; 
when reduccd to a smooth paste, press it into pots, and cover 
them with clarified butter, about a quarter of an inch thick. 


571. Zo pot Beef-head. 


Soak half a head and a cow’s heel in cold water for three 
hours, and make them perfectly clean. Put them in a pan of 
cold water over the fire, and let them simmer three hours ; 
take them out of the broth and let them cool, then cut all the 
meat from the bones, take away all skin or sinew, mince the 
meat, remove the fat from the broth, and strain it; then put 
the minced meat into a baking-jar, add to it a quarter of an 
ounce of pounded mace, half the quantity of Cayenne, and a 
teaspoonful of salt ; pour the broth over it, and send it covered 
to the oven, where it must bake three hours; then take it 
out, pour it into moulds, and let it stand to cool. It will turn 
out like jelly, and, garnished with parsley, will make a pretty 
dish for breakfast or supper. 


572. Zo pot Cow-heel, 


Split and soak the foot for an hour, make it delicately clean ; 
then set it on the fire in a pan of cold water for four hours, 
keeping it simmering. Take out the heel, and draw out the 
bones; cut the meat into dice and put it into a stewpan, with a 
drachm of Cayenne, a quarter of an ounce of powdered mace, a 
teaspoonful of salt, and a tablespoonful of vinegar; pour over it 
just sufficient of the broth to cover the meat, and let it stew 
gently for an hour; then pour it into moulds, and when cold 
turn it out, garnish with parsley, and serve it with vinegar and 
mustard, 


THE NEW COOKERY BOOK. 


CHAPTER X. 


VEAL, 


be flabby, if it be discoloured by green or yellow spots, 
if the vein in the shoulder be not bright red, if the breast or neck 
have a dusky grey look, and the sweetbread be clammy, the 
meat should be rejected, as it is, or soon will be, unfit for use. 
The loin should be examined under the kidney, where it first 
begins to taint; in the leg, the first part that spoils is where 
the udder is skewered back, and the skewer should be removed 
to see that the under part be dry and sweet. 

The prime joints of veal are the loin and the leg for roasting ; 
the breast and knuckle make excellent stews, ragouts, and 
other delicate made dishes; and the head and heels are 
especially valuable for their nourishing qualities. Every part 
of the calf is excellent food; the shoulder even, which may 
generally be bought cheap, is a useful family joint, boiled or 
roasted. The kidneys, the liver, and the heart, may be prepared 
to make delicate entrées ; and for making soups or gravies no 
meat is so useful as veal. It should always be kept hanging, as 
the slightest pressure, if laid on a dish, will cause it to taint. 


(4 "ve veal is fat, firm, white, and not too large. If the flesh 


573. Lo roast a Fillet of Veal. 


To ensure the leg of veal being untainted, remove the skewer, 
where the udder lies, every day, wipe it dry and throw ina 
little salt, removing the kernel from the fat. Cut off the 
knuckle sufficiently above the joint to make a handsome fillet ; 
take out the bone, and fill the cavity with veal forcemeat, No. 
195, adding another layer round the fat; draw the flap round, 
and bind it firmly with tape. Put it down at some distance 
from the fire at first, dredge it well with flour, and baste freely 
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with butter. When half done, cover the fat with paper, draw 
the veal nearer to the fire, and continue to baste it. If from 
twelve to fifteen pounds in weight, it will require from four to 
five hours to roast it well, and if not thoroughly cooked, veal 
is uneatable. Remove the tape and insert a silver skewer. 
When you dish up the fillet, pour over it plain melted butter, 
and garnish with sliced lemon. It is usual to send in a pig’s 
cheek, small pieces of ham, or boiled tongue, with roast veal. 


574. Zo roast a Loin of Veal. 


The loin is generally considered the prime joint of veal. It 
is not usual to stuff this joint, but in some families it is liked. 
If required, the forcemeat made the same as for the fillet must 
be placed under the skin, over the ends of the bones. The 
flap must be skewered down, and a buttered paper put round 
the joint to prevent the fat round the kidney escaping, and the 
meat dredged with flour. Baste the meat continually, and a 
short time before you take it up, take away the paper, that the 
surface may brown. It will take, according to its weight, rather 
less time to roast than the fillet. It may be sent up either 
with melted butter or brown gravy, always accompanied by 
sliced lemon. 


575. Zo roast a Breast of Veal. 


Skewer down the caul till the veal is almost roasted, which 
will be in two hours, if even a large breast. Baste it well, and 
be careful to preserve the sweetbread from scorching. Before 
you take up the veal, remove the caul, dredge and baste till it 
is well browned. Serve with melted butter and lemon. 

Sometimes the sweetbread is taken out, and stewed separately, 
but it should always be served with the breast. 


576. Zo roast a Neck of Veal, 


The best end of the neck of veal is commonly selected for 
roasting ; it is tender and delicate, and is best roasted without 
the stuffing in it, but with the forcemeat made into small cakes, 
fried in butter, and served round it. From an hour and a half 
to an hour and three quarters is long enough to roast this 
joint, which is sent up with melted butter. 
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577. To roast a Shoulder of Veal. 


The shoulder is not so much valued as any other joint of 
veal, and may always be bought at a lower price. It is, 
however, very useful either to stew or to roast for a family. 
The knuckle should be cut off, a stuffing of forcemeat spread 
on the under side, and the broad end of the veal turned and 
skewered over it, or the blade-bone may be quite drawn out 
and the forcemeat substituted in its place. It must be roasted 
and served up like the other joints of veal, and especially 
should be well basted, or the outside will be hard. 


578. Zo boil a Fillet of Veal. 


Generally speaking, veal, which is so useful for roasts, is 
insipid when boiled, and is proverbially condemned. But in 
families where continual changes are required, any of the joints 
may be boiled, and rendered sufficiently agreeable by season- 
ing and sauces. <A small fillet of veal, with a good forcemeat, 
makes a nice dish. It must be bound with tape, and put over 
the fire, covered with cold milk and water, which must be 
suffered to heat slowly, and never to boil. The scum must be 
scrupulously taken off, and in three or four hours, according to 
size, the veal will be done. A boiled tongue may be served 
with it, and oyster or celery sauce. Garnish with lemon. 


579. Zo boil a Loin of Veal. 


It is very rarely that the whole loin of veal is boiled: the 
best end with the kidney makes an excellent dish, but the 
chump, with the aitch-bone removed, and a little forcemeat put 
in, is a good family joint. It should be boiled in the same 
way as the fillet, but will require rather a shorter time to cook 
it, being less solid; parsley butter may be served with the chump, 
but the best end demands oyster or rich white sauce. 


580. Zo boil a Knuckle of Veal. 


The knuckle of veal, which is rich in nutriment, is the most 
commonly boiled. For soups, gravies, and stews, the knuckle 
is invaluable. When boiled, it should be put into cold water, 
with about one-fourth milk, and simmered gently for not less 
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than three hours, that the gristle may be perfectly tender. It 
should be served with good sauce, either egg sauce, No. 27, or 
onion sauce, No. 24, and should be accompanied by a piece of 
boiled ham or bacon. ; 
The scrag end of the neck may be boiled and served in 


the same way. 
581. Zo boil a Shoulder of Veal. 


Cut off the knuckle. and draw out the bones ; sprinkle the 
under part with salt, chopped parsley, white pepper, and the 
juice of a small lemon. Roll up and skewer the meat ina 
neat form, boil it as other joints of veal are boiled in milk and 
water, removing all scum as it rises, that the colour of the veal 
may not be spoiled. It should simmer twenty minutes for 
each pound of meat, and be served with good white onion 
Sauce poured over It. 


582. Zo stew Part of a Loin of Veal. 


The chump end of the loin, with the bone taken out, is the 
most suitable part. The cavity from which the bone was drawn 
must be filled with forcemeat, and bound up with tape into a 
neat form. Put it into a stewpan with the bone that has been 
cut out, and half a pound of bacon, sliced, two middle-sized 
onions, sliced and fried, three or four heads of celery cut up, 
a small faggot of herbs and parsley, five or six mushrooms, or 
if these are not to be had, one anchovy, two blades of mace, 
ten corns of white pepper, and half the thin peel of a small 
lemon ; cover up with veal stock, and let it simmer gently over 
the fire for two hours, or halfan hour longer if the piece be more 
than seven pounds weight. Then draw the stewpan on one side, 
take out a quart of the stock, strain it into a saucepan, add 
two ounces of butter rolled into flour, and let the sauce 
simmer ; then take out the veal and put it on a hot dish, with 
the bacon on each side, and the sauce poured over it. 


583. Zo stew a Shoulder of Veal. 


Remove the blade-bone from the shoulder, spread it out, and 
strew over the inside parsley, chives, mushrooms, shred very 
fine and seasoned with salt, Cayenne, and grated nutmeg ; over 
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these spread very thin slices of fat bacon; then roll up and 
skewer the veal, put it into a frying-pan with a little butter or 
lard, and brown it; put it into a baking-pan with as much 
stock as will cover it, and let it stew in a moderate oven for 
nearly three hours. Strain and thicken a part of the gravy 
with flour rolled in butter, dish up the veal, pour over it the 
thickened sauce, and serve it with sliced lemon and pickled 
mushrooms round it. 


584. Zo stew a Knuckle of Veal, 


Put into the frying-pan two or three ounces of butter, and 
when melted, slice into it two good-sized onions; then put in 
the knuckle of veal whole, and turn it over till it is browned. 
Put the veal and onions into a stewpot with the butter in which 
they were fried and as much broth or stock as will cover it, 
and let it stew gently over the fire for anhour. Then add half 
a pint of fresh green peas, a sliced cucumber, and a lettuce, 
two teaspoonfuls of salt, and half a teaspoonful of Cayenne; 
stew for an hour longer and then serve in the gravy with boiled 
rice round it. 


585. Zo stew a Knuckle of Veal, with Macaroni. 


Break the bones of the knuckle, and let it stand in cold 
water half an hour; then take it out and put into the stewpan 
with an eschalot, two teaspoonfuls of salt, one of white pepper, 
and a blade of mace pounded ; cover it with a little veal broth 
or water, and simmer for an hour; then add some mngs of 
macaroni, and let it continue for another hour, when you may 
add half a pint of cream thickened with a tablespoonful of rice 
flour, and in ten minutes the stew may be served in the sauce. 


586. Zo stew a Breast of Veal. 


Take out the sweetbread and boil it gently; then cut the 
breast of veal into two pieces, put them into a stewpan with 
good broth or stock, parsley, an eschalot, and a very small 
bunch of herbs, two teaspoonfuls of salt, one of white pepper, 
and half a nutmeg grated, and stew the meat gently for an 
hour and a half; then strain off the gravy, thicken it with 
two ounces of butter rolled in flour, and add a tablespoonful 
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of lemon-juice and a glass of white wine; dip the sweetbread 
into yolk of egg, and cover it with crumbs mixed with minced 
parsley and seasoned with salt and pepper, and brown it in a 
Dutch oven ; serve up the veal in the sauce, lay the sweet- 
bread upon it, and garnish with stewed or pickled mushrooms. 


587. An excellent Stew of Veal, 


Take about four pounds of veal,—the chump of the loin or 
part of the leg is the best for this stew; put it into a stew- 
pan with one quart of broth, one small onion shred, two tea- 
spoonfuls of salt and one of white pepper, the juice and thin 
rind of a small lemon, and a tablespoonful of fine moist sugar. 
Let it stew two hours; then take out the meat and allow the 
broth to stand till the fat rises, skim it off and strain it into the 
stewpan, put in the veal, and, as soon as it is hot dish, it up, 
with the gravy poured over it, and garnished with fresh or 
pickled cucumber. 


588. Lricandeau of Veal. 


Take a mozx of veal (that part of the fillet to which the fat 
or udder is attached), lard it as directed, No. 218, with slips of 
very fat bacon, and put it into a stewpan with two carrots 
sliced, two onions sliced, and a small bunch of herbs, mixed, 
and a sprig of fresh parsley; season the meat with half a 
teaspoonful of white pepper and half a nutmeg grated ; pour 
in as much stock as will cover the vegetables, and lay the 
meat over them, uncovered with the liquor. Stew the frican- 
deau for three or four hours according to size; then strain 
off the same into a saucepan, and keep the meat in the stew- 
pan, with live embers over the lid, till the sauce is reduced to 
a glaze; then take and glaze the fricandeau, and serve it on 
stewed spinach, with part of the sauce round it. 


589. Zo stew a Neck of Veal with Rice. 


Take the best end of a neck of veal, lard and roast it for 
one hour ; then put into a stewpan with two finely shred onions, 
a bundle of herbs and parsley mixed, two drachms of Cayenne 
pepper, half a dozen mushrooms or truffles, a quarter of a 
pound of rice, and a quart of broth or stock ; stew for three- 
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quarters of an hour, then dish the veal, strain part of the 
gravy over it, and place the rice round it. 


590. Zo roll a Breast of Veal. 


Remove the gristles and bones, and the thick skin, and flatten 
the meat and beat it gently ; spread over it a seasoning of 
parsley, eschalot, thyme, and marjoram, chopped very small, 
a drachm of Cayenne, and a saltspoonful of powdered mace. 
Have boiled ready two pickled calf’st-ongues ; skin and slice 
them to lay over the seasoning, with the meat cut from two 
boiled calf’s-feet upon the tongue; then roll up the veal 
tight, bind it with tape, and put it into a stewpan just covered 
with water. Cover the pan, and let it simmer gently for 
three or four hours; then put the veal into a press, and let 
it cool. 


591. Zo stew Tendrons of Veal. 


The gristle of a breast of veal is drawn out and cut into 
thin slices, which are called fendrons. ‘These fendrons rust 
first be put into cold water, and stand on a stove for an 
hour to simmer and blanch. In the mean time make a roux 
of six ounces of butter melted in a stewpan, and thicken by 
degrees with four ounces of flour dredged into it. Do not 
let the vowx brown, but stir it continually, and when quite 
smooth put in the Zezdrons, and let them stew gently for 
four hours. When nearly ready, stew some mushrooms in a 
little white oux, and place in the middle of the dish, arrang- 
ing the ¢endrons round ; add a glass of white wine and a table- 
spoonful of lemon-juice to the sauce, and serve with the 
Zendrons. 


592. Veal Cutlets. 


Veal cutlets, so generally liked, should always be cut from 
the fillet or the neck. Chops only are cut from the loin. 
They should be free from bone, and should be beaten with a 
wooden bat, to break the fibre of the meat before they are 
cooked. 


593. Zo brow Veal Cutlets. 


Cut them into neat shape, beat them, then dip them into 
melted butter; season with pepper and salt, turn them fre- 
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quently and moisten with more butter. They will require a 
quarter of an hour to broil them, and should be served with 
good brown gravy and garnished with thin curled slices of 
broiled bacon. 


594. Zo fry Veal Cutlets, plaim. 


Cut slices of veal from the fillet, about three quarters of an 
inch thick ; beat them well, dip them into melted butter, and 
then dredge well with flour; fry them in oil or butter fora 
quarter of an hour, then take them out upon a hot dish, 
pour the butter from the frying-pan, and put in two ounces of 
butter rubbed into flour, two large tablespoonfuls of stock, a 
teaspoonful of salt, a drachm of Cayenne, a quarter of a nutmeg 
grated, and a tablespoonful of lemon-juice; shake all together 
for two minutes, and then pour over the cutlets. Garnish with 
thin slices of broiled bacon. 


595. Stewed Veal Cutlets. 


Cut two pounds of veal into neat cutlets, not too thin, fry 
them in butter for five minutes to brown them; then fry a sliced 
Spanish onion of small size ; line the bottom of a baking-dish 
with thin slices of ham; put the cutlets over, and the fried 
onion, a bunch of parsley, and one of thyme and marjoram, 
the thin mnd of a lemon, and a dozen white peppercorns ; 
cover the dish and let it stew for three quarters of an hour on 
the fire, or in the oven; then dish the cutlets on a hot dish, 
strain the gravy, and thicken with a slice of butter rubbed in 
flour; add a drachm of Cayenne and a tablespoonful of 
lemon-juice, and pour the gravy over the cutlets. | Forcemeat 
balls, fried brown, are often served round the cutlets. 


596. Corelettes a la Maintenon (entrée). 


These cutlets must be about the size of a crown-piece, and 
half an inch in thickness ; they must be well beaten and lie in 
oil or melted butter for half an hour before you cook them. 
Put into a stewpan a dozen chopped mushrooms, two 
eschalots, a sprig of parsley shred fine, and a thin slice of 
ham minced, with a dozen corns of white pepper; put the 
cutlets into the stewpan and cover them with strong veal 
stock ; let them simmer over the fire for half an hour, then 
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take them out and let them cool, and leave the gravy. Over 
each cutlet puta thin slice of ham, heart-shaped ; then envelope 
them separately in well-oiled papers, and fry them gently in 
the papers for half an hour ; serve them in the papers neatly 
arranged, standing on the edge round the dish, strain the sauce 
and pour it into the middle. 


597. Veal Chops. 


The chops should be nearly an inch thick, and should be 
cut from the loin, and beaten, to break the fibre of the meat. 
Each chop should be enveloped in a sheet of writing-paper 
very well buttered, and sprinkled with salt, pepper, and minced 
parsley. Put them on the gridiron at a considerable height 
above the fire, so that they may broil slowly, and turn them 
frequently. They will require twenty minutes to cook them 
well, and must be served in the fap7“Hofes with sliced lemon 
round. 

: 598. Teal Collops. 


The collops should be cut from the fillet, not more than 
half an inch thick, of a round shape, about three inches 
across: they must be rubbed over with an eschalot, sprinkled 
with salt, and grated over with nutmeg. Dip them in egg and 
bread-crumb, fry them in butter for ten minutes, then put them 
into a stewpan ; pour over as much broth as will cover the veal, 
one eschalot, a blade of mace, and half the rnd of a small 
lemon, and let them stew gently for half an hour; then serve 
them on a hot dish with the gravy strained over them, and 
fried parsley round them. 


599. Scotch Collops. 


Cut the collops as in the last ; beat them well; put into a 
frying-pan two ounces of butter and as it melts dredge into it 
a tablespoonful of flour; shake it round for two or three 
minutes, then put in the collops and fry for five minutes ; put 
Into a stewpan a pint of strong stock, one anchovy, and half a 
dozen chopped mushrooms ; stew these for ten minutes, then 
add a teaspoonful of salt, a blade of mace, and half a tea- 
spoonful of white pepper, and put in the collops; let them 
simmer for a quarter of an hour, then serve in the gravy with 
thin slices of broiled bacon curled round them. 

Q 
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6oo. Scotch Collops (another receipt). 


Cut the collops as before, beat them, and grate nutmeg over 
them ; then cover each collop with a thin slice of fat bacon on 
each side, and fry for five minutes ; put the veal only into the 
stewpan with half a pint of veal stock, half a pint of cream, a 
tablespoonful of rice flour rubbed in butter, and a glass of 
white wine; stew for a quarter of an hour, then serve with the 
sauce over and forcemeat balls round. 


601. Veal Olives. 


Cut square thin slices from a leg of veal, beat them with a 
bat, wash them over with beaten egg, put over each piece a 
very thin slice of fat bacon of the same size, brush more egg 
over the bacon, then spread over a thin layer of veal forcemeat ; 
roll up the olives tight and skewer them, brush them again 
with egg ; then roll them in seasoned bread-crumbs, put them 
on a lark-spit and roast for half an hour, basting them well with 
butter ; then serve them with brown mushroom sauce (No. 
37), and with sliced cucumber round. 


602. Veal Scallops. 


Cut two or three pounds of fillet of veal into slices half an 
inch thick, three inches long, and two broad, and beat them 
till quite tender ; put four ounces of butter into the frying-pan, 
and as soon as it is melted, put in the veal and fry for ten 
minutes, till both sides are brown ; put into a stewpan a pint 
of strong stock, an onion with two cloves in it, a drachm of 
Cayenne, and a teaspoonful of salt; let these simmer for ten 
minutes, then put in the veal scallops and stew them gently 
for twenty minutes ; then fry some thin slices of bacon and 
place them on edge, alternately with the veal scallops round 
a dish ; strain the gravy, add a spoonful of lemon-juice and 
a glass of white wine, and serve part in the middle of the dish 
and the rest in a sauce-tureen. 


603. White Collops. 


Take two pounds of veal, either the fillet or the flesh of the 
neck cut from the bones, and cut it up into neat thin slices ; 
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mix two teaspoonfuls of salt with one of white pepper, and 
after rubbing each collop over on each side witha sliced 
eschalot, sprinkle it with the mixture; then put them into 
a stewpan with four ounces of butter and shake the pan round 
till the butter is melted and hot; let it simmer slowly for a 
quarter of an hour, beat the yolks of three eggs into a quarter 
of a pint of cream, add a tablespoonful of lemon-juice, and 
stir this by degrees into the stewpan, shaking it round for ten 
minutes ; then serve on a hot dish with spinach round it. 


604. Veal Haricot. 


Take the best end of a neck of veal, trim the bones short 
and divide it into cutlets; put them into a stewpan with a 
pint of rich seasoned brown gravy, and let them stew gently 
for half an hour. In the mean time stew one pint of young 
peas, six young onions, and a small cauliflower, in good broth ; 
when nearly tender, add a sliced cucumber, two teaspoonfuls of 
salt, and a half a teaspoonful of Cayenne pepper, and in five 
minutes add the vegetables to the haricot and let them simmer 
ten minutes together ; then take out the cutlets and dish them 
with the vegetables round them, and a few forcemeat balls 
over them. 

605. Zo hash Cold Roast Veal, 


Every joint of roast veal is useful when cold for excellent 
entrées, or dishes for the children’s dinner in a family, and the 
bones and trimmings for soups, gravies, or sauces. A plain 
hash of veal may be made by slicing two onions and frying 
them in butter, and then putting them into a stewpan with 
half a pint of veal gravy or stock, and a small bunch of herbs. 
When this has simmered ten minutes, cut thin slices of any 
piece of cold roast veal, strain the gravy, and return it to the 
stewpan with the veal, a teaspoonful of salt, half a teaspoonful 
of white pepper, a quarter of a teaspoonful of grated nutmeg, 
and the same of grated lemon-peel. Let this simmer for ten 
minutes, then serve up the hash in the gravy, with sippets of 
toasted bread round it. 


606. Blanquette of Veal. 


Cut thin slices of a coli] shoulder of veal, pare off the brown 
outside, and mince it to improve the sauce; put this brown 
Q2 
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mince into a stewpan with a teaspoonful of minced chives, one 

of parsley, a stick of celery chopped, and a small onion ; pour 

over these a pint of stock, and let it simmer for a quarter of 
an hour; then strain the gravy and return it to the stewpan ; 
add a teaspoonful of salt, half as much white pepper, a blade 
of mace pounded, and a tablespoonful of lemon-juice ; put in 
the slices of veal, and in two or three minutes add the yolks of 
two eggs well beat; shake the pan round till the sauce is set, 
but be careful not to let it boil, or it would curdle. Serve it 
in the sauce, with sippets round. 


607. Fricassee of Veal. 


Cut up the remains of a roast breast of veal into square 
pieces; put into a stewpan two ounces of butter, and as it 
melts, dredge it into a tablespoonful of flour ; add a teaspoonful 
of salt, a blade of mace, and half the thin nnd of a lemon, with 
a saltspoonful of white pepper ; shake it round till well mixed ; 
then add a glass of white wine, and when it has simmered five 
minutes, add half a pint of cream; in five minutes more put 
in the veal and take out the lemon; beat the yolks of two 
eggs very well, and grate a small quantity of nutmeg into it ; 
take a tablespoonful of the sauce from the stewpan, and mi\ 
gradually with the egg; then put the whole into the pan, 
moving it round without using a spoon, and in two minutes 
dish it up with sliced lemon round. 


608. Giteau of Veal. 


Line the bottom of an earthenware mould, or potting pot, 
with thin slices of fat bacon ; then make a layer of slices of 
veal from a roast fillet, and then a slice of lean ham very thin ; 
over this sliced hard-boiled yolks of eggs, and alternately veal, 
ham, and eggs, till the pot is filled, strewing over each layer a 
seasoning of pepper, salt, and finely-shred parsley ; then pour 
over the whole a layer of clarified butter, cover it with paper, 
and bake for an hour in a moderate oven. It may be turned 
out for cold, or a slice warmed in a stewpan with a little gravy 
is excellent. 
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609. Fricassee of Veal with Sorrel. + 


Any delicate remains of cold veal suit for this fricassee ; 
slices of the breast or of the best end of the loin or neck, are 
best ; and they should be wholly free from bone or fat, and cut 
into neat squares; then take about a pint of fresh-gathered 
sorrel and a small bunch of chives, blanch them by putting 
them into boiling water for a minute or two, and then into 
cold water ; slice them very small, and put them into a stew- 
pan with two ounces of butter, a teaspoonful of salt, the same 
quantity of moist sugar, and half as much white pepper ; add 
by degrees half a pint of cream, stew it gently for half an hour, 
then add a quarter of a pint more of cream, and the pieces of 
veal ; shake the pan round for five minutes, then add the yolks 
of two well-beat eggs, and move the pan about for a minute ; 
then dish it, and serve with sliced lemon. 


610. Zo mince Veal. 


This simple and agreeable dish is at once inexpensive and 
wholesome, and the meat from any joint of veal 1s available 
for it, some people liking even the mixture of a little fat, 
which we do not however advise. Cut away the meat from 
the bones, remove all skin and gristle, and those trimmings, 
with the bones broken up; a little salt and a few peppercorns 
may be stewed down to make gravy for the mince. When the 
gravy is sufficiently drawn, strain a pint into a stewpan, with a 
teaspoonful of finely-grated lemon, a teaspoonful of lemon- 
juice, and about a quarter of a nutmeg grated ; to this add 
slowly two tablespoonfuls of good cream, and about an ounce 
of butter rubbed in flour; then put in the veal minced very 
finely, shake it about in the stewpan for five minutes, taking 
care it does not boil, and turn it out on a hot dish, lined and 
garnished with sippets. 


611. Zo mince Veal unth Brown Gravy, 


Put into a frying-pan four ounces of butter, and dredge into 
it two tablespoonfuls of flour ; fry one sliced onion, a bunch of 
parsley, and a clove of garlic, till brown; then put all into a 
stewpan with half a pint of brown gravy, two teaspoonfuls of 
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salt, a drachm of Cayenne, and two cloves. Let this gravy 
simmer ten minutes, then strain it and return it to the stewpan ; 
put in the veal, and one glass of port wine, shake it round for 
five minutes, then serve it with sippets and sliced cucumber. 


612. Scalloped Minced Veal, 


Shred one pound of cold veal, and a quarter of a pound of 
lean ham or tongue, very fine; then stew any bones or trim- 
mings of the ham and veal in rather more than a pint of water 
till the gravy is drawn ; put it into a stewpan with a drachm of 
Cayenne pepper and a blade of mace, and heat the veal and 
ham in the gravy for five minutes; then put the meat into 
a scallop-shell, cover it with fine bread-crumbs seasoned with 
nutmeg, put thin slices of butter over, and brown in a Dutch 
oven. 


613. Zo boi a Calf’s Head. 


It is usual to boil the head without skimming, but it is 
necessary to remove the hair, which is done by scalding it ; 
that is, by putting it on the fire in lukewarm water, and taking 
It off as soon as the water begins to boil. Then, by scraping 
it with a blunt knife, the hair will easily come off. Wash and 
dry the head, take out the tongue and brains, which are dressed 
separately, and put the head into a pan with plenty of cold water 
over the fire, and let it simmer only, carefully removing the scum 
for from two hours and a half to three hours, according to size. 
In the mean time, wash the brains through two waters, clean and 
skin them, soak them half an hour in cold water, and as long 
in warm water, with a tablespoonful of salt and a tablespoonful 
of lemon-juice in it. Boil eight or ten sage-leaves about half 
an hour, and then chop them with the brains, and put them into 
a saucepan, with two tablespoonfuls of melted butter and a 
little Cayenne. Boil, skin, and trim the tongue ; put it ona dish 
with the brains round it, and dish the head on a separate dish, 
with brocoli or cauliflowers round it, and accompanied by a 
piece of ham or cheek of bacon. 

Calf’s head is uneatable cold, but makes excellent hash ; 
and the liquor in which it has been boiled should be kept to 
warm it in. 
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614. Calf’s Head au gratin. 


Scald, scrape, and prepare the head as in the last receipt ; 
set aside the tongue and brains, and simmer the head no 
longer than an hour and three-quarters to two hours; then 
take it up, score it lightly, and brush it over with beaten eggs ; 
cover it with fine bread-crumbs mixed with two tablespoonfuls 
of finely-shred green parsley, and seasoned with two teaspoon- 
fuls of salt, half a teaspoonful of Cayenne pepper, and as much 
grated lemon-peel; put thin slices of butter on the crumbs, 
and brown the head for half an hour in a Dutch oven; serve 
it with broiled bacon round, and the tongue and brains on a 
separate dish, as in the last receipt. Parsley butter usually is 
sent up with boiled head. 


615. Zo roast a Calf’s Llead. 


Scald, scrape, and wash the head as for boiling ; simmer it 
for half an hour, then take it out of the water, remove the 
tongue and the brains, and fill up the head with good veal 
forcemeat ; close the opening neatly, and roast the head before 
a moderate fire for two hours, or longer if large. Serve it in 
its own gravy, but squeeze a little lemon-juice over the head 
before you send it up, and prepare the tongue and brains as 
a separate dish. 


616. Zo bake Calf’s Head. 


Prepare the head as for boiling; boil the tongue separately, 
boil and wash the brains, and cut into small pieces, as well as 
the tongue ; then brush the head over with clarified butter, 
mix some fine bread-crumbs with a sixth part of shred sage 
and parsley, two teaspoonfuls of salt and half a teaspoonful 
of Cayenne pepper, and cover the head, filling up the cavities 
of the eyes with the crumbs and a small piece of butter ; pour 
over the head a pint of stock mixed with a glass of vinegar, 
and bake it in a moderate oven for two hours; half an hour 
before you take it out, cover the brains and tongue with the 
seasoned crumbs, and bake to serve round the head; send it 
up in its own gravy, with oyster sauce in a tureen. 
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617. Zo collar a Calf’s Head. 


Scald the head to take off the hair, wash and dry it, take 
out the brains and tongue and clean them; boil the head for 
an hour, then let it cool; lay open and take out all the bones ; 
make a good forcemeat of a quarter of a pint of bread- 
crumbs, a quarter of a pound of suet. a teaspoonful of chopped 
parsley, a teaspoonful of chopped sage. a teaspoonful of grated 
lemon, two teaspoonfuls of salt, a saltspoonful of Cayenne, and 
as much pounded mace, with the brains and tongue minced ; 
bind the forcemeat with the beaten yolks of two eggs ; spread 
this forcemeat over the inside of the head, roll it up tightly, 
skewer and tie it in a linen cloth, and boil gently for two 
hours and a half, or three hours ; then serve it hot, with thin 
slices of broiled bacon round it, and oyster sauce,—or leave it 
to cool before you unbind it, when a silver skewer may be put 
in, and it will make a good dish to send to table cold. 


618. Zo fricassee Calf’s Head. 


Clean, scrape, and parboil half a head for one hour; then 
cut the meat Into pieces about two inches square, and stew 
down the bones with a tablespoonful of salt, in a pint of good 
gravy; put this gravy into a stewpan with an onion, a 
blade of mace, and a bunch of parsley; let it simmer for a 
quarter of an hour, then put in the meat, a dozen white pepper- 
corns, and a quarter of a pint of cream ; keep it simmering for 
three quarters of an hour; then take up the meat, strain the 
sauce, thicken it with an ounce of butter rubbed into flour, and 
the yolks of two eggs well beat, add a tablespoonful of lemon- 
juice, and pour the sauce over the head. The brains and head 
must be boiled separate, cut into slices and served round the 
fricassee. 


619. Calf’s Head Hash (1). 


As this is one of the most useful and important dishes at s. 
large dinner, we give several receipts, all tried and approved. 
Prepare the head as for boiling, take out the brains and 
tongue ; then put the head and tongue into a pan of warm 
water, and simmer for an hour; take them out of the water, 
and cut the meat from the head in slices half an inch thick 
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and two or three inches long ; skin the tongue and cut in into 
similar slices ; put into a stewpan a quart of rich brown gravy 
with two fried sliced onions, a bunch of fried parsley, and a 
small bunch of thyme and marjoram, two or three truffles or 
morells, six cloves, a quarter of an ounce of mace, a drachm 
of Cayenne pepper, a tablespoonful of salt, and the thin 
rind of half a lemon; let the gravy simmer half an hour, 
then strain it, put in the meat, let it simmer slowly for an 
hour, then serve it with forcemeat guwenelics (as for mock turtle 
soup) round it. 


620. Calf’s Head Hash (2). 


Boil a calf’s head as directed by the first receipt, or use any 
cold remains. ‘Take the best part of the meat neatly from the 
bone in one piece, brush it over with the beaten yolks of eggs, 
and cover it with a mixture of seasoned crumbs, sage, parsley, 
and herbs, and some thin slices of butter, and put it in a Dutch 
oven to brown before the fire; then cut the remainder of the 
head and the tongue into slices. Put intoa stewpan a pint of 
rich gravy, an onion, a bunch of parsley, thyme, marjoram, and 
basil, one eschalot, two teaspoonfuls of salt, a dozen pepper- 
corns, a saltspoonful of Cayenne, and the liquor from a score 
of oysters ; boil this gravy for a quarter of an hour, then strain 
it back into the stewpan ; dredge the sliced meat with flour, 
then put it in with five or six mushrooms, or a tablespoonful 
of mushroom ketchup, a score of oysters, and half the brains, 
beat up with two ounces of butter and a tablespoonful of flour ; 
let the whole simmer for ten minutes. Inthe mean time beat up 
the remainder of the brains with a teaspoonful of shred parsley, 
as much grated lemon-peel, and a little salt and pepper; make 
it into cakes, and fry a light brown in butter. Dish the hash 
with the browned meat in the middle, and alternate slices of 
thin broiled bacon, and the brain cakes round it. 


621. Calfs Head Hash (3). 


Take the remains of a boiled head, or boil half a head for 
the purpose, and cut it upinto neat pieces. Prepare the gravy 
by putting into a stewpan three half-pints of strong veal stock, 
half a pint of sherry or Madeira, the usual proportion of salt, 
pepper, and Cayenne, two gherkins chopped small, and a table- 
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spoonful of chopped parsley; let these simmer ten minutes, 
then put in the slices of meat, and the tongue and brains 
chopped into dice, the yolks of three hard-boiled eggs, and a 
tablespoonful of lemon-juice. Let the hash simmer very 
slowly for ten minutes, then serve it in the sauce with sliced 
lemon, and fried sippets alternately round it. 


622. Calf’s Head Hash (4). 


Boil a calf’s head according to the first direction, then cut 
off all the meat in small square pieces ; break up the bones of 
the head and put them with the trimmings into a quart of veal 
stock, and stew over the fire till it is reduced and formsa jelly 
when cool; put this jelly, when the fat is taken off, into a stew- 
pan with a good proportion of Cayenne pepper and salt, two 
teaspoonfuls of mushroom ketchup, one tablespoonful of Chili 
vinegar, anda pint of Madeira or sherry ; let it simmer for ten 
minutes ; then put in the head, some guenclles of forcemeat, the 
yolks of four hard-boiled eggs, and a tablespoonful of grated 
lemon-rind ; stew for ten minutes, then serve with the sauce on 
a hot dish, with pickled gherkins and fried sippets to garnish. 


623. Zo roast Sweetbreads. 


Before cooking sweetbreads they are always blanched, that 
is, they should be put into warm water and set over the fire till 
the water begins to boil, then taken out of the boiling water 
and plunged into cold water. This process will render them 
white and firm. The most simple mode of dressing them is, 
after they are blanched, to simmer them for twenty minutes, 
then to dip them in clarified butter, cover them with seasoned 
bread-crumbs, and roast in a Dutch oven for half an hour, 
basting them continually with butter, and serving them with 
parsley-butter, garnished with sliced lemon. Three good 
sweetbreads make an enfrée. 


624. Zo fry Sweetbreads. 


Parboil and cut the sweetbreads into slices, dip into egg 
and seasoned bread-crumbs, fry them over a gentle fire in 
plenty of butter for about twenty minutes, till both sides are 
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brown, then dish them on a hot dish lined with toast; make 
a sauce of good melted butter, a teaspoonful of salt, a salt- 
spoonful of Cayenne, two teaspoonfuls of minced parsley, and 
a tablespoonful of lemon-juice, and pour it over the sweet- 
breads, or serve with cucumber sauce (No. 39). 


625. Zo fricassce Sweetbreads. 


Blanch and parboil the sweetbreads in milk and water with 
a tablespoonful of flour for half an hour; take them out, dry 
them well, and let them cool. Put into a stewpan three 
ounces of butter rubbed into a tablespoonful of flour; stir it 
round till it melts, adding to it by degrees a quarter of a pint 
of veal stock; add a large teaspoonful of salt, a saltspoonful 
of white pepper, as much nutmeg, a sprig of parsley and two 
or three chives ; let the sauce simmer two or three minutes, 
then stir into it two tablespoonfuls of cream, and put in the 
sweetbreads ; let them continue to simmer for twenty minutes, 
then thicken the sauce with the yolks of two eggs well beaten, 
take out the herbs, and serve the fricassee with sliced lemon 
and pickled mushrooms round it. 


626. Ragoitit of Swectbreads. 


Blanch and parboil the sweetbreads for half an hour, take 
them out of the water, dry them, and let them cool, then cut 
them into slices about half an inch thick, fry them in butter a 
rich brown,—in the mean time put into a stewpan a pint of 
rich brown gravy with a sliced onion fried, a sliced carrot fried, 
a tablespoonful of grated lean ham, a teaspoonful of salt, a 
dozen peppercorns, and a tablespoonful of mushroom ketchup ; 
let this sauce simmer a quarter of an hour, strain it and put 
with the sweetbreads into the stewpan to simmer for five 
minutes ; then serve it with boiled macaroni or rice round it. 


627. Lo fry Calf’s Liver with Bacon. 


This is a favourite dish in the north of England, though far 
from being delicate or elegant. Take three or four pounds of 
fresh liver, soak it for an hour in warm water, then for an hour 
in vinegar ; cut it into even slices and season each piece with a 
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mixture of salt, pepper, and chopped parsley. Cut some thin 
neat slices of mixed fat and lean bacon, fry them lightly, and 
put ona hot dish before the fire ; then put in the slices of liver 
and fry with oil or butter till browned on both sides (the liver 
will require a quarter an hour to fry it); take out the slices and 
place on the bacon, and throw into the pan two thinly-sliced 
onions ; let them brown for two minutes, then throw them over 
the liver ; have some brown gravy hot, and pour over, and serve 
immediately, with a garnish of sliced lemon. 


628. Zo roast Calf’s Liver, marinaded. 


Take a fresh calf’s liver and pour over it a mixture of vinegar 
and water with a bunch of parsley, thyme, marjoram, and a 
clove of garlic, and let it soak two hours ; then take it out and 
dry it gently ; make a deep incision with a sharp knife, and 
fill the cavity with bread-crumbs, mixed with two tablespoonfuls 
of shred onions and one of shred sage, two teaspoonfuls of 
salt, and one of pepper; roll up and skewer the liver, cover 
the outside with thin slices of fat bacon, roast it before the fire 
for an hour, and serve it in its own gravy, with sliced cucumber 
round it, and a tablespoonful of lemon-juice over it. 


629. Zo stew Calf’s Liver. 


Cut the liver into slices of half an inch thick, cover the 
slices on each side with thin bacon, and fry for ten minutes ; 
then put the slices of liver alone into a stewpan with a pint of 
gravy, a clove of garlic, a sprig of parsley, the rind of half a 
lemon, a bay-leaf, a small proportion of salt and pepper, four 
cloves, and a glass of port wine ; stew gently for half an hour, 
take out the liver, strain the gravy over it, and serve the slices 
of fried bacon round it. 


630. Calf’s Heart. 


The heart may be filled with forcemeat and roasted like beef 
heart,—it is very delicate when well cooked ; or it may be cut 
lengthways into slices about half an inch thick, covered with 
bacon, and broiled twelve or fifteen minutes, then served with 
the bacon, gravy, sauce, and currant jelly. 
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631. Calf’s Kidneys. 


Calf’s kidneys may be dressed in the same way as beef 
kidneys, or chopped with a part of the fat, chopped onion and 
parsley, pepper and salt, moistened with the yolks of eggs, 
formed into balls and fried brown in a good deal of oil, and 
served with mashed potatoes or boiled rice. 


632. Zo fricassee Calf’s Brains. 


Besides the usual mode of preparing the brains to serve with 
the head, many eztrécs may be made by stewing them in various 
sauces. In all cases it 1s necessary to remove the skin, to 
clean and soak them in water for two or three hours, to blanch 
them in boiling water and vinegar, then to put them into cold 
water. In the mean time put into a stewpan two ounces of 
butter, six mushrooms, one eschalot, two teaspoonfuls of salt 
and one of pepper, a quarter of a nutmeg grated, and a glass 
of white wine; let these stew ten minutes, then strain the sauce 
and put it back into the stewpan with the brains, a table- 
spoonful of cream, and the yolks of two eggs well beat; let it 
simmer a quarter of an hour, then serve in the sauce with fried 
sippets and sliced lemon. 


633. Cal/’s Ears. 


Scald and clean four or six ears, boil them till tender; then 
trim the tips into a fringe, fill them with forcemeat, brush them 
over with egg, and cover them with crumbs; fry them till 
brown, then serve with a pyramid of spinach or mashed potato 
in the middle of the dish, and the ears set upright round. 


634. Zo fot Teal, 


The best part of the calf for this purpose is the fillet. A few 
pounds of a cold roast fillet may be put into a baking dish, 
with two teaspoonfuls of salt, one of pepper, and one of 
pounded mace. Put upon it two ounces of butter and a glass 
of water, and let it bake for two hours; then take out the veal 
and pound it in a mortar, with a little gravy from the baking- 
dish, till quite smooth ; put it in the potting pots, and cover 
with clarified butter. 
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635. Zo fry Calfs Feet. 


Clean and boil the feet till tender; bone them, cut the meat 
into neat round pieces, season each piece with salt, pepper, and 
chopped parsley; then dip into French batter, and fry them 
light brown. Serve on a napkin, garnished with pickled 
gherkins, 
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CHAPTER XI. 
MOTION. 


UTTON is usually considered to be the most digestible 
of all butcher’s meat, and when choice and well cooked 
is the best meat for invalids. It is in perfection when from 
four to five years old ; younger than that, it is by no means so 
wholesome, and older, it is probably hard and tough. The leg 
and the loin are the best joints ; and the haunch, which is the 
leg with part of the loin attached to it, if kept long enough, and 
cooked with great care, is the most approved part to bring to 
table. The saddle also, which consists of the two loins undi- 
vided, is a handsome dish when served roasted at a large 
dinner. 

The best mutton is small-boned, plump, the lean a dark 
clear, red, the fat firm and white. When pinched, the meat 
should be short and tender, and should close on the knife 
when cut. Very young mutton is soft and flabby. If old, the 
flesh will have no elasticity, and the fat will be stringy. Ifthe 
meat be pale and the fat yellow, you may suspect the sheep 
has been diseased. 

Take away the pipe that runs up the backbone, inside of 
the chine or double neck, and the two kernels of fat near the 
tail, when the mutton is sent in; and a little salt may be 
sprinkled inside. Wipe the mutton every day, and it will be 
necessary to cut off the bloody part of the neck if you want to 
keep it. Inthe breast it is safe to throw a little salt over the 
brisket, which soon taints. 

The kernel in the fat of the thick part of the leg should be 
cut out, and the cavity filled with salt, and it should be wiped 
every day. 

Mutton for boiling should not hang long, or the colour will 
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not look well; but if for roasting, it should hang as long as it will 
keep. The haunch especially is not thought fit for the table 
if it has not been hanging some weeks. 

Though mutton may be had good all the year, it is necessary 
to choose it with great care in the hot weather, from June to 
August, when the sheep are often diseased. 


636. Zo roast a Haunch of Mutton. 


To ensure the meat being perfectly tender and delicate, it is 
desirable to keep this joint as long as possible, and if you have 
a good larder, it may be preserved with care for four or five 
weeks in cool weather. Let it be washed frequently with 
warm milk-and-water, or vinegar, and wiped carefully, and two 
days before it is dressed it is sometimes soaked in port wine or 
claret, and rubbed over with pepper and ginger to give it the 
venison flavour. Saw a few inches from the knuckle, and 
remove the skin from the loin, wash and dry it well before 
cooking, lest the outside should have acquired any ill taste ; 
put a paste of coarse meal on strong cartridge paper, and en- 
velop the haunch entirely in it. Put it down a considerable 
distance from the fire for two hours; then gradually bring it 
nearer. When it has been down three hours, remove the paper 
and paste, and baste it continually for three quarters of an 
hour longer, or, if required to be well done, a quarter of an 
hour more. Put fringed writing-paper round the shank, and 
serve it with rich-drawn gravy, No. 3, and currant jelly, or 
currant-jelly sauce. 


637. Zo roast a Saddle of Mutton. 


This excellent and handsome joint, the two loins, usually 
weighs from ten to twelve pounds. It is fit for cooking after 
it has hung a few days, if prime mutton, as it is the most 
tender part. It is the duty of the butcher to raise the skin 
from it, which is then skewered over it again to preserve the 
juices when roasting. If this has been neglected, cover the fat 
with writing-paper ; let it roast two hours, or a quarter longer 
if large ; then remove the skin or paper, that 1t may brown 
lightly. Dredge the meat with flour, sprinkle it with salt, and 
baste it well, sending it up finely frothed. From two hours 
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and a half to two hours and a quarter is the full time to roast 
it. It may be served with currant-jelly or port-wine sauce. 
Stewed lentils are often placed round it. 


638. Zo roasta Leg of Mutton. 


A leg of mutton should never be hung less than five days ; 
if the weather be cold, it should be kept ten days. It may be 
lightly dusted with flour to exclude the air, but this must be 
taken off before it is cooked; when it must be wiped dry before 
itis put down. It should be put down at some distance from 
the fire at first, and gradually drawn nearer, and kept continually 
basted, or it will be spoiled; sprinkle it with salt and flour 
before itis taken up. Pour a very little gravy over it when 
dished, for if properly roasted, the gravy will flow from it as 
soon as itis cut. If of eight pounds’ weight, it will require 
three hours to roast it well. 


639. Zo roast a Shoulder of Mutton. 


There is no joint so useful and so common in a family as 
the shoulder of mutton, which is always attainable at a 
moderate price, does not require to hang long, and is easy of 
digestion. An hour and a half is long enough to roast a small 
shoulder of seven pounds,—longer in proportion to thesize. A 
very nice dish may be made of a roast shoulder of mutton by 
serving it In onion sauce. 


640. Zo roast a Loin of Mutton. 


The loin is the most tender, delicate joint of the sheep. It is, 
however, too fat for roasting, unless it be trimmed into the form 
called by the butchers the s¢razt /oin; the flap, the skin, and the 
greatest part of the fat being pared away, leaving the joint narrow 
and neat in form. It should then be jointed, that it may be carved 
conveniently, if in a family where it is usual to separate the 
joints rather than slice the meat ; but the most approved way is 
to cut slices the lengthway, as in the saddle. The fat should 
be covered with paper till the mutton is nearly roasted : if of a 
moderate size, an hour and a half will be long enough to cook 
it. It may be sent in with currant jelly. 

R 
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641. Zo roast a Breast of Mutton. 


It is usual to dress a breast of mutton in any other way 
rather than roast it, but if required, it should be sprinkled with 
salt, and kept hanging for a few days. The superfluous fat 
should then be cut off, the joints separated, and the bones 
broken in the middle. It requires less time to roast in propor- 
tion to its weight than any other joint of mutton, and one hour 
will be long enough for a moderate-sized breast. It is often 
sent in with stewed cucumber. 

If roasted to eat cold, sprinkle the meat while on the spit 
with chopped parsley. 


642. Zo roast a Neck of Mutton. 


A neck of mutton roasted is a good family dish, especially 
for children, as the meat is tender and nutritious. The butcher 
must cut the bones short, and separate the joints; then take 
off the scrag-end, which is very useful for broth, and roast the 
remainder from an hour to an hour and a quarter, carefully 
basting it. Good gravy is all that is needed with this plain 
joint, or currant jelly if required. 


643. Zo boil a Leg of Mutton. 


In boiling mutton, as well as beef, the greatest care should 
be taken to bring the water very slowly to the boiling point ; 
after which, to keep it continually simmering, but never boiling. 
The scum must also be constantly removed as it rises, or it falls 
down and spoils the appearance of the meat. The size of the 
boiler should always be, as near as convenient, suitable to the 
size of the meat, the cover should be kept closed, and the fire 
at a regular heat. 

Wash the mutton, trim the knuckle neatly, and put it into 
sufficient cold water to cover it perfectly. Take off the scum 
as it rises, and let it heat slowly to the boiling point; then 
draw the boiler on one side and let the meat simmer, put in a 
tablespoonful of salt, which will throw up the scum. After the 
mutton has been on the fire for two hours, put in a bunch of 
herbs, a bunch of parsley, two carrots, and two or three tur- 
nips. A leg of mutton weighing ten pounds should simmer 
three hours after the water boils, which should be at least half 
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an hour in reaching the boiling point. It is usual to send in 
a boiled leg of mutton garnished with mashed turnip and 
sliced carrots alternately, and accompanied by caper sauce. 
The water in which it has been boiled is a good foundation for 
broth or soup. 


644. Zo boil a Shoulder of Mutton. 


Choose a moderate-sized shoulder, well grown, but not very 
fat ; keep it for a few days, then put it in a pan and cover well 
with cold water, which must gradually heat to boiling, and 
then simmer, as directed for the leg. It should simmer for 
two hours, if of seven or eight pounds’ weight, and should be 
sent to table covered with good onion sauce, No. 24. 


645. Zo boil a Neck of Mutton. 


Though not a very elegant dish, it is very common to boil 
the best end of a neck of mutton, and make mutton broth of 
the liquor in which it has been boiled. The mutton should 
have been kept a few days, the scrag-end taken off, and the 
remainder put on with plenty of water. After the water boils, 
it should simmer two hours ; but one hour before it is ready, a 
bunch of herbs, two onions, and a bunch of parsley should be 
added. The skin should remain on till the meat is taken up, 
and may then be taken off, and the mutton served with caper 
or onion sauce, and mashed turnips and carrots. 


646. Zo dress a Neck of Mutton like Ventson, 


Choose a fine neck of mutton about four years old, cut 
with the bones long, and let it hang not less than a week. Two 
days before it is dressed, take a quarter of an ounce each of 
black pepper, cloves, and all-spice finely powdered, and rub 
the mutton very well, and let it lie in a flat dish about an inch 
and a half deep in vinegar; the next day rub it over again 
with the mixture, and let the other side lie in the vinegar. 
Wash off the spices with warm water, and dry the meat 
thoroughly before it is dressed. Make a coarse paste to cover 
it, and roast and serve it as directed forthe haunch. It will 
require to be down two hours or more, according to size. 

R 2 
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647. Zo roast and glaze a Fillet of Mutton. 


Trin neatly the chump end of the loin, cover it entirely 
with buttered paper, then enclose it in a coarse paste like 
venison. Roast it for two hours, taking great care that the 
paste is not scorched, or the meat may be brown. Have ready 
some French beans, boiled and drained; and when the mutton 
is taken up, put the beans over the fire to heat in strong 
brown gravy. Remove the paste from the mutton, glaze it 
over with strong stock, turn out the beans upon a dish, and 
serve the mutton upon them. 


648. Zo dress a Loin of Mutton like Hare. 


Take a loin of mutton that has been kept three or four days ; 
cut away the fat and take out the bones. Make a seasoning 
of two ounces of salt, half an ounce of black pepper, a quarter 
of an ounce each of mace, nutmeg, and cloves, all in fine 
powder, and rub it lightly over the meat. Let it lie for twenty- 
four hours ; then make a forcemeat stuffing as for hare, No. 
199; wash the spice off the meat, dry it, and cover with the 
forcemeat. Roll it up tight, and put it into a baking-dish 
covered with a pint and a half of stock, and bake for one 
hour ; then take it out and let it cool. When cold, remove the 
fat from the gravy and put it into a stewpan, thickening it with 
two ounces of butter rolled in flour, and adding a glass of port 
wine; put in the meat and let it simmer slowly for an hour; 
then serve it in the gravy with currant-jelly sauce. 


649. Shoulder of Mutton aux Huitres. 


Put a good sprinkling of salt on a middle-sized shoulder of 
mutton, not very fat, and let it hang for three days; then mix 
together half an ounce of black pepper, half an ounce of sugar, 
and a quarter of an ounce cach of pounded mace, cloves, and 
ginger ; bone the mutton, and rub it well over with the spices, 
then strew over the under part three or four dozen of oysters, 
and roll it up tightly and skewer it. Put it into a stewpan 
with an onion, a carrot, and a stick of celery; cover it with 
good stock, and let it simmer three hours and ahalf. Take 
out the mutton, and thicken the broth with two ounces of 
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butter rolled in flour, the liquor from the oysters, and two 
dozen more oysters; let it stew ten minutes, then pour over 
the mutton, and serve it with boiled rice round it. 


650. Stewed Shoulder of Mutton 


Take out the blade-bone of a shoulder of mutton and line 
the cavity with veal forcemeat; skewer it firmly, and put it 
Into a stewpan with a pint of strong stock or gravy, one carrot, 
one turnip, and one onion sliced, a sprig of parsley, a clove of 
garlic, a bay-leaf, a tablespoonful of mixed salt and pepper, a 
saltspoon of Cayenne, two cloves, and a blade of mace. Let 
the whole stew slowly for four hours ; then put the meat into a 
hot dish, strain the gravy, thicken it with an ounce of butter 
rolled in flour, add a tablespoonful of lemon-juice and a glass 
of white wine. Shake it a few minutes over the fire; then 
pour it over the mutton, and serve with spinach or French 
beans round it. 


651. Breast of Mution, grilled. 


Rub a little salt over the mutton, and let it hang four or five 
days; then cut off a great part of the fat, separate the joints, 
and break the bones in the middle. Put it down to roast 
before a moderate fire, but do not let it remain longer than 
three quarters of anhour. Have ready a large cupful of bread- 
crumbs, a tablespoonful of shred parsley, a teaspoonful of 
shred cloves, a teaspoonful of salt, and half a teaspoonful of 
pepper ; mix all well together, brush the mutton over with clari- 
fied butter, then with egg, and cover it well with crumbs ; then 
grill it on a gridiron, or in a Dutch oven, and serve with sexce 
piquanie, No. 45. 


652. Roast Ler of Mutton a Pail, 


In French and Spanish cookery, garlic is universally intro- 
duced, and rarely offends an English taste if prepared by 
native artists;—our own cooks do not always succeed in 
subduing the strong taste of the bulb. We are told by modern 
travellers who have carefully observed the mode of cooking 
the garlic, that the great art consists in purifying it by boiling 
in repeated fresh water, as below. 

Roast a small leg of mutton as directed in the former receipt, 
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only insert in the shank three or four cloves of garlic till the 
meat is cooked. When it is roasting, peel as many heads of 
garlic as will make a good dish; divide the cloves of the bulb 
and put them in a saucepan over the fire in plenty of cold 
water ; let the water boil for five minutes, then pour it off and 
renew with fresh for the same time; continue this five or six 
times, when the flavour of the garlic will be delicate; then 
drain off the water and replace it with good gravy, with a tea- 
spoonful of salt added, and when heated, serve the mutton 
upon the garlic. 


653. Leg of Mutton larded. 


A small leg of Scotch or Welsh mutton is the most choice 
for this mode of dressing. Lard it over with bacon in 
the usual manner, then brown it for a quarter of an hour in a 
frying-pan, turning it constantly over; put it into a baking-pan, 
in which slices of ham have been placed to cover the bottom of 
the pan, with a carrot and turnip, a stick of celery, an onion, a 
clove of garlic, a small faggot of parsley and herbs, a dozen 
peppercorns, and four cloves. The pan must be of the right 
size and shape to admit the mutton to stand upright with the 
proad end downwards, and at each side put half a calf’s foot. 
Pour in a pint of good brown gravy and half a pint of white 
wine. Cover the pan closely and put it into a slow oven for 
seven hours. Take up the mutton, and serve it hot with the 
gravy strained over it; or if cold, it will form a rich jelly 
round it. 


654. Zo brow a Breast of Mutton. 


Put into a stewpan a breast of mutton with a bunch of herbs 
and parsley, a stick of celery, an onion, and a clove of garlic, a 
tablespoonful of salt, a pint of stock or gravy, and a glass of 
white wine ; let it stew gently for two hours and a half, then 
take it up and draw out all the bones ; flatten the mutton and 
put a weight on it till it cools; then strain the gravy and boil 
it down to a half-pint. Brush the mutton over first with 
clarified butter, then with beaten eggs, and cover it thickly 
with seasoned bread-crumbs ; then broil it over a clear fire for 
a quarter of an hour till quite brown, and serve it with the 
gravy over it, and pickled onions or gherkins round it. 
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65s, Leg of Mutton en Marinade. 


Put in a dish, three or four inches deep, a pint of vinegar, a 
pint of cold water, four cloves of garlic, a faggot of parsley 
anc herbs, two teaspoonfuls of salt, a dozen peppercorns, and 
four cloves ; then take the outer skin from a leg of mutton ; divide 
into two, three or four large onions, and rub the mutton well 
over with the inside of the onions ; then put the meat in the 
marinade and let it lie twenty-four hours ; take it out, rub again 
with the onion, and turn the other side into the marinade for 
the next twenty-four hours ; take it out of the dish and wipe it 
dry, hang it up for a day ; then roast it, covered like the haunch 
with paste and paper, for three hours or more, and serve it like 
venison, with currant jelly. 


656. A Fillet of Mutton forced. 


Cut a neat fillet from a leg of mutton, as you would witha leg 
of veal; take out the bone and put in a forcemeat stuffing, the 
same as for veal. Roast it for an hour at some distance from 
the fire to brown it nicely; then put it in a stewpan with 
two cloves of garlic, a stick of celery, a dozen small mush- 
rooms, a tablespoonful of salt, a teaspoonful of pepper, and a 
teaspoonful of sugar; cover it with broth or stock, and adda 
glass of port wine ; let it stew gently for three hours, then take 
it out and keep hot till the gravy is boiled up and reduced. 
Strain the gravy over it, and serve with cauliflower or French 
beans round it. 


657. Alutton Ham, smoked. 


It is common in the north of England to cure beef and. 
mutton in the same way as pork, and a cured mutton ham is 
useful in a family, to slice for a breakfast broil, or to serve 
broiled with mashed potatoes or poached eggs. Choose a fresh, 
finely-grained leg of mutton, cut in the form of a ham, and of 
about twelve pounds’ weight. Let it hang, if the weather be 
cool, three days; then mix half a pound of finely-powdered 
salt, two ounces of saltpetre, and half a pound of coarse 
sugar; make the mixture hot before the fire, and then rub the 
ham thoroughly with it; lay it in a deep dish, the skin down- 
wards, and cover it with the remainder of the salt. Turn it 
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every day for four days, and then rub half the quantity again on 
the ham, and let it remain ten days in the pickle. Itmay then 
be taken out, dried, and hung up in wood smoke for a week. 
It is very good boiled whole as a ham ; but more usually it is 
broiled in slices. 


658. Zo brow Mutton Chops. 


Mutton is, far excellence, the meat for chops and cutlets, and 
these may be cooked variously, so as to produce many novelties 
for entrées or for the lunch table. The mutton chop simple is 
convenient, for the preparation is readily accomplished, requir- 
ing only nicety and attention. The chops may be cut from the 
fillet of the leg, from the loin, or the best end of the neck: of 
these, loin chops are most tender and juicy; they should not 
be less than half an inch thick, pared into a neat form, and if 
from the neck the bones should be shortened, brushed lightly 
over with clarified butter to preserve the juice, and broiled over 
a clear fire, turning them four times ; when half done, season 
them with a mixture of salt and pepper, in the proportion of 
three teaspoonfuls of salt and one of pepper to two pounds of 
chops. Serve them one ata time on a hot dish with a thin 
slice of butter on each chop, not pressed down, and half a 
tablespoonful of mushroom ketchup or Chili vinegar ; sliced 
lemon round the chops. 


659. Zofry Mutton Chops. 


Cut and trim the chops as for broiling ; saw off the bone 
at the thick end, if from the neck ; rub each chop lightly 
over with eschalot, then dip each chop into beaten egg in 
which two teaspoonfuls of salt have been mixed ; cover with fine 
bread-crumbs, and put them ina frying-pan with a good slice of 
butter ; turn them lightly two or three times, and before done, 
sprinkle them with salt and pepper; fry, not less than ten 
minutes, or more than fifteen minutes ; take up and drain the 
chops before the fire. Add to the butter in the frying-pan, two 
tablespoonfuls of broth or stock, one tablespoonful of lemon- 
juice, and one of mushroom ketchup; shake the pan till 
well mixed, then dish the chops, pour the gravy over them, 
and gamish with pickled gherkins. 
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660. Mutton Chops with Potatoes. 


Cut the chops as before ; remove all the fat ; prepare some 
mashed potatoes with cream and salt ; cover the cutlets entirely 
with the potato, then dip them in beaten egg, and fry them 
in butter ; season them with salt and pepper when half done, 
and serve them in rich brown gravy. 


661. Autton Cutlets with Onions. 


Cut and trim the cutlets as before. The cutlets from the 
fillet of the leg suit best for this extrée, as they can be cut 
without bone or fat, and the stewing renders them tender. 
Fry them in butter till slightly browned; then put them in a 
stewpan with an eschalot, a faggot of parsley and herbs, a 
small bunch of chives, and a carrot, add a teaspoonful of salt 
and half a teaspoonful of pepper. Cover the cutlets with a 
pint of good stock, and let them stew gently at the side of the 
fire for an hour and a half. In the mean time peel half a pint 
of small onions and set them over the fire in cold water ; as 
soon as the water boils, pour it off and replace it with cold ; 
repeat this five or six times, when the onions will be soft and 
mild. Then add a teaspoonful of salt and an ounce of butter, 
and beat up the onions; take out the chops, pile them neatly 
on end round a dish, strain the gravy over them, and serve 
with the onions in the midst. 


662. ALutton Cutlets with Cucumber. 


Pare three middle-sized cucumbers and divide them into 
quarters longitudinally, put them on a dish, throw over them 
two teaspoonfuls of salt, and let them stand an hour ; pour off 
the liquor which has run from them ; dredge them with a table- 
spoonful of pepper, and cover with vinegar. Cut and trim the 
chops, brush them over with egg and crumbs, and fry them for 
ten minutes, till they are a light brown. Put them into a stew- 
pan and place upon them the cucumbers without the vinegar ; 
add two sliced onions and half a pint of good gravy, and stew 
gently for an hour. Serve the cutlets piled round a dish with 
the cucumber in the midst ; strain the gravy to pour round 
them. 
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663. Mutton Cutlets a la Maintenon. 


Cut and trim the cutlets in a round shape, smaller than when 
cooked in any other mode; make ready some fine-grated 
crumbs mixed with a small faggot of parsley and herbs, and 
an eschalot, all chopped very small. Brush the cutlets over 
with butter, and sprinkle with pepper and salt; then fry them 
fo1 five minutes, take them from the pan, dip them in beaten 
egg, and cover them with the crumbs and herbs; envelop them 
in buttered paper and broil them for ten minutes on the grid- 
iron, taking care that the paper be not scorched. Serve them 
in the papers with stewed mushrooms, or a ragout of green 
vegetables in the midst. 


664. Mutton Cutlets en Papillotes. 


Cut and trim small round cutlets from the fillet; put them 
into a frying-pan with two ounces of butter, one eschalot sliced, 
one onion sliced, and a teaspoonful cf chopped parsley. 
Sprinkle over the chops a light seasoning of pepper and salt, 
and fry for ten minutes. Take them out of the pan and drain 
them ; cover each chop with a thin layer of forcemeat, with the 
addition of a few chopped oysters ; envelop each in a buttered 
paper, neatly twisted at the ends, and broil them for ten 
minutes over a clear fire, not too near. Serve them in the 
papillotes with “Sauce Robert” or good brown gravy. 


665. Mution Chops en Robe de Chamore. 


Cut up three pounds of a loin of mutton into neat chops; 
put them into a stewpan with a pint of stock, a faggot of 
parsley, and three or four young onions ; add a teaspoonful of 
salt, and stew gently for three quarters of an hour. Take out 
the chops, skim the gravy, and boil till it is reduced to a glaze. 
Make a forcemeat of two ounces of lean veal, a teaspoonful of 
chopped parsley, three young green onions, six mushrooms, 
and two hard-boiled eggs, all chopped small; season with the 
usual proportion of salt and pepper, and moisten the force- 
meat with a large tablespoonful of cream. Brush the chops 
over with the glaze, then cover them with the forcemeat, grate 
bread-crumbs over them, and dip in the glaze; then put 
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them in a Dutch oven for half an hour to brown, and serve 
with tomata sauce. 


666. Mutton Chops en Crepine. 


Cut up a loin of mutton into chops ; season each chop with 
sait and pepper, as usual; slice six middle-sized onions, and 
fry the chops and onions in butter for fifteen minutes. Take 
the chops and onions out, and add the butter in which they 
have been fried to a pint of good stock. Put this into a stew- 
pan and let it heat; beat the yolks of three eggs and add to 
the onions; put them for a few minutes into the gravy, then 
cover each chop with the onion, dip it in beaten egg, and grate 
bread over it. Put the chops into a Dutch oven with a small 
piece of butter on each, and let them brown for a quarter of 
an hour. Serve them in a rich brown gravy in which a table- 
spoonful of Chili vinegar has been mixed. ‘The onions should 
be young, or boiled before they are fried, or these chops will 
be too strong for the general taste. 


667. Stahan Cutlets. 


Cut the chops from the best part of the neck of mutton; 
remove the ends of the bones and part of the fat; flatten the 
cutlets, and spread over them a good seasoning of pepper, 
salt, and Cayenne. Dip them in well-beaten egg, and cover 
them with crumbs mixed with a teaspoonful of chopped pats- 
ley. Brush them again over with clarified butter, and add 
another coat of crumbs. Fry them in butter, frequently turning 
them for a quarter of an hour; then take them from the pan, 
drain them before the fire, brush them over with glaze, and 
serve with Italian sauce. 


668. Haricot of Mutton. 


Cut and trim into chops a loin, or the best part of a neck ot 
mutton ; remove part of the fat, dredge the chops with flour, 
and fry them in their own fat for ten minutes, till they are 
lightly browned. With the chops fry a sliced onion and a 
carrot and turnip, cut into dice. Put the mutton and the vege- 
tables into a stewpan, with a pint of gravy, a bundle of parsley 
and herbs, three blades of mace, a teaspoonful and a half of 
salt, half a teaspoonful of pepper, and the same quantity of 
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allspice. Cover the pan, place it at the side of the fire, and 
let it stew gently for an hour and a half, skimming it carefully. 
Take out the chops and strain the gravy ; thicken it with an 
ounce of butter rolled in flour, add a tablespoonful of mush- 
room ketchup or Worcester sauce ; let it boil up, then put in 
the chops and vegetables. Shake them about for a minute, 
and serve in the gravy. 


669. Dr. Kitchener's Haricot. 


‘Cut the best end of a neck or loin of mutton that has been 
kept till tender into chops of equal thickness, one rib to each 
chop. The French fashion is to cut them the thickness of two 
ribs, but they are more convenient to help when with only one 
bone. Trim off most of the fat and the lower end of the chine 
bone and scrape it clean. Flatten the chops with a wooden 
bat, season them with salt and pepper, and lay them in a 
frying-pan with an ounce of butter and a large onion sliced. 
Set the pan over a smart fire, that the chops may not be 
cooked before they are coloured. The intention of frying them 
is only to give them a browning. 

“While the chops are browning, peel and boil two dozen 
small young onions for twenty minutes in three pints of water, 
with a tablespoonful of salt. ‘Take out the onions, and pour 
the water they were boiled in into a stewpan with the chops, 
adding as much boiling water as will cover them ; remove the 
scum as itis rises. Then put in six ounces of carrots and 
eight ounces of turnips, peeled and cut into slices. The 
carrots must be put in twenty minutes before the turnips. Be 
careful that the stewing is not too fast or too much. In about 
an hour and a half they will be tender ; then take out the meat 
and vegetables, and keep them hot ; strain the gravy, skim off 
the fat, and heat up the onions in boiling water. Thicken the 
gravy with an ounce of butter rolled into flour, and heat it in 
the stewpan. Dish up the chops round a dish, the vegetables 
in the middle ; pour the thickened gravy over them, and 
arrange the boiled onions round the dish.” 

Though this is a very excellent dish, it is too strong for the 
palates of many. We would suggest that the onions should be 
boiled in several changes of water, which would correct the 
rank flavour. 
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670. Spring Haricot. 


Cut up a neck of mutton into chops, and fry them in butter 
till both sides are a light brown. Take out the chops, and fry 
two sliced onions and one carrot. Put these with the meat 
Into a stewpan with one pint of broth, two tablespoonfuls of 
flour rolled with two ounces of butter, two teaspoonfuls of 
salt, half a teaspoonful of pepper, two cloves, a small bunch of 
parsley, and a stick of celery. Let the meat stew very gently 
for three quarters of an hour ; then take out the vegetables and 
add a quarter of a pint of new potatoes and a quarter of a pint 
of French beans cut up, another teaspoonful of salt, a quarter 
of a pint of good gravy, and a sprig of mint. Stew very gently 
for another three quarters of an hour. then dish the chops round 
the dish and the vegetables in the middle, and strain the gravy 
over them. The potatoes must not be allowed to break. 


673. Mutton Kebobs. 


Remove the skin, all the inside fat, and part of the outside 
fat, from a straight loin of mutton. Separate it into chops of 
one bone. Mix a large cupful of fine crumbs with one table- 
spoonful of salt, half a teaspoonful of pepper, a drachm of 
Cayenne, half a nutmeg grated, and two teaspoonfuls of mixed 
herbs. Beat up the yolks of four eggs, dip each chop into the 
egg, then cover with crumbs; then add another coat of egg 
and of crumbs. Put the steaks neatly together again and pass 
a long skewer through them. Tie them to a spit, and roast 
them before a good fire, basting them very well with butter. 
In an hour and a half they will be done. Have ready some 
good brown gravy to pour over them. Dish them up ona 
silver skewer, and serve with boiled rice round them. 


672. Indian Kebobs. 


Cut any lean mutton into pieces not more than an inch and 
a half square and a quarter of an inch thick. Rub each piece 
well with a mixture of salt and pepper in the usual proportion, 
and a tablespoonful of mixed pounded cinnamon, mace, and 
cloves. ‘Then dip them into clarified butter twice, and skewer 
them with half an eschalot between every two chops. Roast 
them on a spit for three quarters of an hour, well basted ; 
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dredge and baste them immediately before you take them off 
the spit; then serve them, without gravy, on boiled rice. 


673. Scotch Hotch-potch. 


This is an excellent dish in the season when vegetables are 
in perfection. Take three pounds of mutton chops, or two 
pounds of mutton and one of beef-steaks. Season them with 
salt and pepper, and fry them nicely for ten or fifteen minutes. 
In the mean time take one pint of shelled green peas, one 
cauliflower shred, one lettuce shred, one onion sliced, anda 
small cucumber sliced. Put them into a stewpan with the 
shank bone of a ham, a pint of good stock, a tablespoonful of 
mixed salt and pepper, and a saltspoonful of Cayenne, and 
Jet them stew slowly for three quarters of an hour; then take 
out the ham bone, and putin the chops, deneath the vegetables ; 
continue to stew all together for half an hour more ; then serve 
in a tureen or deep dish in the gravy. 


674. An excellent Irish Stew. 


Cut three pounds of chops from the neck—even the scrag is 
useful for this purpose ; remove the greatest part of the fat, but 
leave all the bones. Put the chops into a stewpan with one 
whole onion, a small faggot of herbs, a tablespoonful of mixed 
pepper and salt, a drachm of Cayenne, and two cloves; pour 
over a pint and a half of broth or stock, and let the stew 
simmer gently an hour and three quarters ; then add a pint of 
shelled green peas, a lettuce shred, a sprig of mint, and asmall 
cauliflower chopped up. Continue the stewing for an hour 
very slowly; then dish up the stew in the gravy with any 
green pickle round the dish. 


675. 4 good Family Irish Stew. 


Take two pounds of mutton chops, and four pounds of 
potatoes cut in slices; put a layer of potato at the bottom of 
the stewpan, and over that a layer of mutton seasoned with 
pepper and strewed with a teaspoonful of finely-shred onion. 
Add alternate layers of potatoes and mutton, covering the top 
with potatoes ; pour in a pint of cold water or broth, and let 
the stew simmer an hour and three quarters ; then add an ounce 
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of salt, and let it stew another half-hour, when the meat will 
be quite tender and the fat absorbed by the potatoes. This is 
a very good dish without further seasoning, especially for 
children ; but if taste requires it, a spoonful of ketchup, or 
Worcester sauce, may be added. 


676. China Chilo. 


Cut the lean part from a neck of mutton, and mince finely 
as much as will fill a pint basin. Add to it a pint of green 
peas, a lettuce, and three or four young green onions shred 
small, a teaspoonful of salt, half as much pepper, half a drachm 
of Cayenne, and put all into a stewpan with two ounces of 
clarified butter. Shake the whole round for five minutes 
till well mingled, then put in a quarter of a pint of broth or 
stock; cover the stewpan, and let it simmer gently for two 
hours. Dish up the meat and vegetables together in the gravy, 
and serve on a dish of boiled rice. 


677. Zo hash Mutton. 


Take the remains of any dressed mutton, and if it be roast 
meat, cut in thin slices ; if boiled, as thick again ; cut away all 
fat, skin, and sinew; leave only what has to be eaten, and 
shape the meat into neat pieces. Then put into your stewpan 
a pint of stock, with a teaspoonful of salt, half a teaspoonful 
of pepper, a head of celery, a sprig of parsley, and an onion. 
Boil this gravy down to half the quantity; strain it; then put 
in the slices of mutton, and shake the pan round over the fire, 
taking care it does not boil, for five minutes. Line a dish with 
toasted sippets, and pour the hash over them. 


678. Grill and Hash of Mutton. 


Take a cold roast shoulder of mutton, and cut the meat off 
the under part in neat thin slices. Shred two onions, one 
eschalot, and a small bunch of parsley, and fry in butter quite 
brown ; then put them into a stewpan with half a pint of good 
stock, a tablespoonful of mushroom ketchup, a teaspoonful of 
salt, and a quarter as much of Cayenne pepper. Let the 
whole boil over the fire and reduce to a thick gravy, then put 
in the slices of mutton, and keep hot, not boiling, till you glaze 
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the upper part of the shoulder, which must remain uncut, with 
clarified butter, and cover it with highly-seasoned bread-crumbs ; 
broil it over the fire for ten minutes till thoroughly hot, turn 
out the hash, lay the grilled mutton upon it and serve, gar- 
nished with pickled gherkins. 


679. Zo mince Mutton. 


Mince any kind of dressed mutton very fine, free from all 
fat, skin, or sinew ; season it with salt, pepper, and Cayenne, 
and put it in a stewpan with as much good gravy as will half 
cover it ; add a tablespoonful of Worcester sauce, or ketchup ; 
shake it round for five minutes till the meat be perfectly hot, 
then serve it in a dish surrounded by fried sippets or mashed 
potatoes. ‘ 


680. Zo bake a Sheep's Heart. 


Clean and fill the heart with veal forcemeat ; skewer it with 
some thin slices of fat bacon over it. Put it into a baking-pan 
with a pint of broth, an onion, three teaspoonfuls of salt, and 
one of pepper; bake it for two hours, then take it out and 
keep it hot till you skim and boil down the gravy, with a tea- 
spoonful of sugar and one of ketchup. When reduced half, 
strain it, and serve round the heart. Currant jelly may be sent 
in with it. 

681. Zo broil Mutton Kidneys. 


Cut eight kidneys through the long way, score them a little, 
then sprinkle with salt and Cayenne, dip them in clarified 
butter, run a skewer through them to keep them fgom curling 
on the gridiron, and broil them over a clear fire, turning them 
frequently for twelve minutes, or longer if they be large. Send 
them piled up in good gravy, garnished with fried parsley. A 
maitre d’hétel sauce (No. 54) is a ood accompaniment. 


682. Zo stew Kidneys. 


Trim away the fat, skim, and cut each kidney into thin slices ; 
put the slices into a stewpan, dredging them first with flour ; 
then put in two ounces of butter, a teaspoonful of finely-chopped 
parsley, a teaspoonful of chopped chives, a teaspoonful of salt, 
and half as much Cayenne pepper. Let them stew ten 
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minutes, then add two glasses of claret, and a tablespoonful of 
lemon-juice ; in ten minutes more the kidneys may be served 
in the sauce. 


683. Zo stew Mutton Rumps and Kidneys. 


Clean and trim six mutton rumps; put them into a stewpan, 
and cover them with a pint of good gravy. Let them stew 
half an hour, then take them out and allow them to cool. 
Remove the scum from the gravy, and put to 1t four ounces of 
rice previously boiled, a teaspoonful of salt, an onion, with 
four cloves stuck in it, and a blade of mace, and allow it to 
simmer very slowly while you dip the rumps in well beaten 
yolks of eggs, and cover them with crumbs of bread, seasoned 
with salt and pepper, and mixed with a teaspoonful of thyme, 
one of parsley, and half as much lemon-peel, all finely shred ; 
then fry the rumps for ten minutes a light brown. While these 
are preparing, clean, split, and lard the kidneys, season them 
with Cayenne, and roast them for twenty minutes in a Dutch 
oven. When all are ready, turn the rice out on a dish, and 
place the rumps and kidneys alternately ina round. Garnish 
with green and red pickles alternately. 


684. Ragott of Rumps of Mutton. 


Put into a stewpan six mutton rumps, with half a pint of 
stock, a bunch of parsley, a clove of garlic, a head of celery, 
a tablespoonful of mixed salt and pepper, and three cloves. 
Allow them to simmer slowly at the side of the fire while you 
boil a pint.of French beans, neatly cut, and transfer them to a 
stewpan with four ounces of bacon, cut in slices, half a tea- 
spoonful of Cayenne, and half a pint of stock. Let them 
simmer three quarters of an hour, then dish up the rumps 
round a dish, and turn out the ragofit of vegetables into the 
middle. 


685. Grilled Sheep's Tongues. 


Soak three sheep’s tongues in salt and water for two hours, 
then boil them for two hours, take off the skin, split each 
tongue, and put them into a stewpan with a bunch of young 
onions, a bunch of parsley, a head of celery, and half a dozen 
mushrooms ; add a teaspoonful of pepper, and if the tongues 

Ss 


258 THE NEW COOKERY BOOK. 


“have not been pickled they will require two teaspoonfuls of 
salt. Cover them with a pint of stock, and set the stewpan at 
the side of the fire to heat and simmer for half an hour. Then 
take out and glaze the tongues with the gravy, cover them 
with seasoned crumbs, and broil them on the gridiron for 
fifteen minutes. In the meantime reduce and strain the 
gravy, add a tablespoonful of lemon-juice, and serve with the 


tongues. 
686. Zo roast Sheep's Tongues, 


Take four tongues, soak them two hours in salt and water, 
boil them an hour and a half with a bunch of parsley, a clove 
of garlic, anda parsnip. ‘Then take up and skin the tongues ; 
lard them with thin slips of bacon, wrap them in oiled papers, 
and tie to a spit; roast them for an hourand a half, then serve 
with good gravy and sliced lemon. 


687. Sheep's Tongues cn Papillotes. 


Steep four tongues in salt and water, boil them for an hour 
and a half; then strip off the skin, lard them with fat bacon, split 
each tongue, and lay it flat in a heart shape. When cold, chop 
a faggot of parsley, one of thyme, a clove of garlic, two ounces of 
lean ham, six mushrooms, halfa teaspoonful of Cayenne, anda 
teaspoonful of lemon-peel. Cover the inside of the tongues with 
this mixture, envelop them with buttered papers, and broil for 
twenty minutes, taking care they are not scorched ; and serve in 
the papers. 


688. Sheep's Tongues en Surtout. 


Steep in salt and water and boil three tongues, skin them, 
and when cold cut them into thin slices. Then put intoa 
stewpan half a pint of stock, a small faggot of parsley, and 
young onions, an eschalot, sliced beetroot, and a head of 
celery, all chopped fine; add a dozen black peppercerns and 
two teaspoonfuls of salt, and boil for three quarters of an hour ; 
then strain the gravy, put it back into the pan, add an ounce 
of butter rolled in flour and a glass of port wine. Dip the 
slices of tongue into the sauce, and arrange them in layers 
on a dish, grating bread over them; baste them with a little 
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clarified butter, and heat and brown in a Dutch oven. Then 
pour the sauce over the tongue, and serve with sippets round. 


689. Sheep's Head and Broth. Scottish fashion. 


Though this favourite dish of Scotland is not attractive to 
English taste in its purely national fashion, we venture to insert 
the receipt for dressing it, in order to render our manual com- 
plete. Dr. Kitchener says,—“ Take a sheep’s head with about 
four inches of the craig or neck to it. Do not skin it, but singe 
off the wool with red hot irons. Soak it for a quarter of an 
hour with the feet of the sheep in warm water ; scrape away 
the black remains of wool, and cut the head in two, removing 
the tongue whole ; carefully wash and clean it, and rub it over 
with the brains; leave it for five minutes, then wash again in 
cold water. The feet must also be thoroughly cleaned, and 
with the head and tongue put into astewpan, and covered with 
cold water or good beef broth. Add two small carrots, three 
turnips, eight white peppercorns, three cloves, and three large 
teaspoonfuls of salt. Cover the pan and place it over a moderate 
fire ; let it simmer gently two hours and a half ; then add five ' 
heads of celery, chopped small, two dozen very small whole 
onions, and the inside of a Savoy cabbage, shred fine. Re- 
move the scum as it rises, and let the whole simmer another 
hour and a half. Then take out and bone the feet, skin the 
tongue, and serve them with the head, in a dish with the turnips 
and carrots round: the broth or £az/ in a tureen, with the rest 
of the vegetables left in.” 


690. Zo roast a Sheep's Head. 


The most approved mode of cooking a sheep’s head in 
England is to roast it according to the following directions. Do 
not skin the head, but scald it and scrape it till all the wool is 
removed, then divide it like a calf’s head, removing the tongue 
and brains, which place in a stewpan covered with cold water ; 
to these add a quarter of a pint of vinegar, and let them stew 
gently for twenty minutes. Then make a forcemeat a3 for veal, 
adding an onion, shred fine, and the tongue and brains also 
shred. Bind the whole with an egg, fill the head with it, then 
sew the two parts together, and roast it before the fire for two 
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hours, basting it continually. Serve it with currant jelly 
sauce. 
691. Zo stew Sheep's Brains. 


To make a neat side-dish, the brains of four sheep will be 
necessary. Remove the skin, and wash them in cold water ; 
boil them, without breaking, for five minutes, then put them into 
a stewpan with six thin slices of bacon, a bunch of parsley 
and green onions, a teaspoonful of salt, a quarter as much of 
Cayenne pepper, three cloves, a teaspoonful of grated lemon, 
and a sprig of thyme. Cover them with broth and let them 
stew very slowly for two hours. Take out the brains and 
arrange them on the slices of bacon. Strain the liquor, and 
add two ounces of butter rubbed into flour, and a tablespoonful 
of lemon-juice. Shake it up over the fire, and pour it over the 
brains, which must be served garnished with fried sippets. 


692. Sheep's Trotters a la Poulette. 


Scald and clean the trotters; boil them for a quarter of an 
hour ; take out the large bone, and put them into a stewpan 
with three ounces of butter, a bunch of thyme and parsley, a 
teaspoonful of salt, and a drachm of Cayenne pepper; shake 
the pan round for ten minutes, then take out the trotters, 
and add to the butter three yolks of eggs beat up with a quarter 
of a pint of cream ; and as it thickens over the fire, stir in a 
tablespoonful of lemon-juice. Serve the trotters with the sauce 
poured over them. 


693. Sheep’s Trotters with Cucumber. 


Take eight trotters, cut each into three, and boil them for a 
quarter of an hour, then put them into a stewpan with an 
equal quantity of cucumber cut into dice, which must have 
been steeped an hour in vinegar and salt, and then drained ; 
add a quarter of a pound of butter, a bunch of parsley and 
young onions, two cloves, a drachm of Cayenne pepper, and 
a clove of garlic. Let them simmer gently over the fire for a 
quarter of an hour, thickening the sauce with a tablespoonful 
of flour moistened with broth; then add the yolks of three 
eggs beat up with a quarter of a pint of cream, and stir the 
whole round for a few minutes with a tablespoonful of lemon- 
juice, and serve in the sauce. 
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CHAPTER XII. 
LAMB. 


OUSE lamb may be had immediately after Christmas, 

but though delicate in flavour, it 1s less agreeable and 

nutritious than the grass lamb which comes into season in April 
in the south, and in May in the north of England. 

Lamb may be distinguished, like mutton, by the fat being 
firm and white, the lean clear and red. It is usually cut up 
and sold in quarters, the fore-quarter being considered the 
prime part, and commonly dressed whole. The leg is, how- 
ever, a useful and neat joint, and in the early season of lamb 
is an almost invariable dish in a large dinner. 

For a family who wish to practise economy, it is best not to 
buy lamb before it is five months old, and though not 
considered so delicate at that age, 1t is decidedly more whole- 
some and useful. Lamb is uneatable unless well and 
thoroughly cooked. 

Being cut up lke mutton, it is unnecessary to refer to the 
particular joints. 


694. Zo roast the Fore-Quarter of Lamb. 


Remove the scrag, the chine bone, and the thick skin that 
covers the lower part of the breast ; joint the breast, and crack 
the nbs in the centre; break the bone, to allow the knuckle to 
be twisted round and skewered. Roast it quickly before a 
quick fire for two hours—if very small, an hour and three 
quarters may suffice; but it should be perfectly well done. 
When ready for the table, the shoulder must be separated from 
the ribs with a sharp knife, raised up, and a small slice of butter, 
a spoonful of salt, and a little lemon-juice thrown over the 
meat. The shoulder must then be restored to its place, and 
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the lamb served with fringed writing-paper round the shank. 
Salad and mint sauce are usually sent up with it. 


695. Zo roast a Saddle of Lamb. 


The saddle of lamb roasted, like the saddle of mutton, is an 
elegant dish, served with mint sauce. Or if roasted with slices 
of turnip and carrot laid over it beneath the paper which 
covers it, glazed, and served on stewed green peas (No. 295), 
it forms a handsome remove. 


696. Zo roast a Hind-Quarter of Lamb. 


The hind-quarter of lamb is better dressed whole, as the 
gravy is preserved, and the leg is very lean alone. Of middle- 
size it requires two hours and a half to roast it. Before serving 
it should be basted with a little yolk of egg, mixed in the 
gravy ; then strewed with crumbs of bread, and allowed to 
brown ; squeeze lemon-juice over the meat, and serve with 
mint sauce. 


697. Zo roast a Leg of Lamb. 


A leg of lamb for roasting should be plump and juicy, and 
should be profusely and constantly basted; it will require an 
hour and a half to roast it, and should be served with mint 
sauce. 

The loin may also be roasted separately, and served with the 
same sauce. 

698. Zo boil a Leg of Lamb, 


Let the lamb le an hour in cold water; then tie it ina 
floured cloth, and let it simmer gently for an hour and a half ; 
then serve it with rich white sauce on broccoli or spinach. 


699. Zo grill a Shoulder of Lamb. 


Take a moderate-sized shoulder of Jamb and let it simmer 
over the fire for three quarters of an hour; then take it up, 
score it in chequers of an inch square, brush it over with well- 
beaten yolk of egg, and cover it with bread-crumbs mixed with 
a tablespoonful of dried parsley, thyme, and marjoram, and 
seasoned with a tablespoonful of salt and pepper. Then broil 
‘it over the fire till it is a light brown, and serve it with sauce 


piquante (No. 45). 
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"00. Zo braise a Shoulder of Lamb. 


Bone a shoulder of lamb and fill it up with forcemeat ; braise 
it for twohours over a slow fire. In the meantime wash as much 
fresh sorrel as will fill a small stewpan, put to it a quarter of 
a pound of butter, a teaspoonful of salt, half as much powdered 
sugar, and a quarter of a teaspoonful of Cayenne pepper ; 
cover the stewpan, and set it over the fire for a quarter of an 
hour, then pass the sorrel with a wooden spoon through a 
hair sieve ; make it hot, and serve under the braised lamb. 


701. Zo lard a Leg of Lamb. 


Cut thin slices of bacon, and lard the surface of the lamb ; 
cover it with paper, and roast for an hour; then take off the 
paper, and sprinkle the meat thickly over with seasoned bread- 
crumbs. Put it down for half an hour again before a brisk 
fire to brown it ; squeeze a little lemon-juice over it, and serve 
with mint sauce. 


702. Leo of Lamb au Béchamel. 


Soak the lamb for an hour in cold water, then let it simmer 
gently over the fire for an hour andahalf. In the mean- 
time take half a pint of veal broth and half a pint of good 
cream, blend with it a tablespoonful of flour, and add a dozen 
small mushrooms, a sprig of parsley, and a good teaspoon- 
ful of salt ; boil it down till half reduced, then take out the 
mushrooms and parsley, and serve the lamb with the sauce 
poured over it. 


703. Leg ef Lamb stewed. 


Put the lamb into a deep baking-pan with a turnip and a 
carrot, a clove of garlic, and four small onions, two tea- 
spoonfuls of salt, and half a teaspoonful of Cayenne pepper, 
cover it with water, and let it stew in a moderate oven for an 
hour ; then add a pint of green peas and a sprig of mint, and 
let it remain for three quarters of an hour longer, and serve it 
with the vegetables round it, and part of the broth poured 
over it. 
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904. Zp stew a Breast of Lamb with Cucumber, 


Cut the chine bone from a breast of lamb, and set it on to 
stew in a pint of brown gravy for three quarters of an hour; 
then take it out, draw out the bones, brush it over with egg 
and crumbs, and grill it till brown upon a gridiron. Pare four 
middle-sized cucumbers and cut them lengthways into quarters, 
removing all the seeds ; sprinkle the slices lightly with salt and 
Cayenne, and fry them in butter for five minutes, then put 
them into the gravy in which the lamb has been stewed, and 
let them simmer for twenty minutes; turn them out in the 


gravy, and dish the grilled lamb upon them. Garnish with 
sliced lemon. 


705. Jo stew a Breast of Lamb with Mushrooms. 


Draw the bones from a breast of lamb, and fry it in butter 
till brown; then put it in a stewpan with a teaspoonful of 
chopped parsley, half as much chives, two dozen mush- 
rooms, a teaspoonful of salt, and a drachm of Cayenne; lay 
upon it thin slices of bacon, and then add as much veal broth 
as will cover it. Let it stew gently for an hour; add a 
spoonful of lemon-juice a quarter of an hour before you take 
it out, when the sauce must be strained to pour over it, and the 
mushrooms served round it. 


706. Fricandeau of Breast of Lamb. 


Lard a breast of lamb with thin slices of bacon, and put it 
into a pan of boiling water; let it simmer for half an hour, 
adding a bunch of parsley, one of young green onions, and a 
teaspooonful of thyme and marjorum. ‘lake it out of the pan 
and strain the liquor into a stewpan, letting it boil down to 
half the quantity ; then put in the lamb, and let it simmer till 
the sauce is glazed over the lardoons ; then take it up and keep 
it hot till you skim the fat from the remainder of the sauce ; 
add a drachm of Cayenne, and boil it to a glaze; then serve it 
under the lamb, and surround it with a ragout of spinach. 


707. Lo stew a Loin of Lamb. 


Take a strait loin of lamb, without the flap, and place it in 
a stewpan with three ounces of butter, a tablespoonful of 
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chopped mint, a tablespoonful of lemon-juice, and half a pint 
of broth; let it simmer gently over the fire for an hour anda 
half, then take it out, draw out the bones, and press it flat on 
a dish ; reduce the sauce to half the quantity, season it with a 
teaspoonful of pepper and salt; then brown the lamb on the 
gridiron, and dish it with the sauce poured over it. 


708. Lamb Cutlets. 


The best end of the neck or the loin of lamb is usually cut 
up for cutlets, which may be cooked in the same way as 
mutton cutlets, but require a good sauce or some vegetable 
accompaniment to form a neat dish for an entrée. 


709. Zo fry Lamb Cutlets. 


Cut the neck or loin up into thin cutlets of one bone each, 
sawing it into a neat form ; remove the fat and skin, dip them 
into beaten egg, and then strew over them a seasoning of a 
tablespoonful of pepper and salt mixed, a teaspoonful of 
chopped parsley, a teaspoonful of grated lemon, and half a 
teaspoonful of nutmeg. Fry them in butter till brown, then 
drain them before the fire on a napkin. Make the sauce of a 
quarter of a pint of rich brown gravy, a glass of port wine, 
and a dozen oysters; boil up these for a few minutes, then 
dish the cutlets in a circle, and pour the sauce into the 
middle. 


710. Zo broil Lamb Cutlets. 


Cut a loin or neck of lamb into cutlets of halfan inch thick, 
trim the bones, and remove the fat and skin; brush them 
over with egg, pass them through seasoned bread-crumbs till 
thickly covered, then dip them into clarified butter, and broil 
for ten minutes over a clear fire. Serve them with a ragout of 
spinach in the middle, and garnished with fried parsley. 


741. Lo fricassee Lamb Cutlets. 


Cut up the lamb into cutlets as before; put them into a 
stewpan, and cover with a pint of milk, a pint of water, the 
thin rind of a small lemon, a teaspoonful of salt, half as much 
white pepper, and a blade of mace. Let them stew a quarter 
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of an hour; take them out and place in another stewpan, in 
half a pint of hot veal gravy ; stir into it half a pint of cream, 
and add a dozen small white mushrooms ; shake it over the fire 
till the sauce is thoroughly hot; then serve the steaks ina 
circle with the sauce over them. Garnish with sliced lemon. 


412. Grilled Lamb Cutlets. 


Put the cutlets into a stewpan with four ounces of butter 
and a teaspoonful of salt, and let them stew for ten minutes, 
taking care that the butter be not browned. Take them out 
and place them on a napkin to drain; pour out the butter 
and Jet cool, then beat it up with the yolks of three eggs, and 
pass the cutlets through till well glazed. Strew them with 
bread-crumbs, and broil them for ten minutes over a clear fire. 
Dish them quite dry in a circle, and serve garnished with 
sliced lemon. 


713. Lamb Cutlets with Potatoes. 


Take the best ends of two necks of lambs and divide 
into cutlets, removing the end of the long bones to 
make them a neat shape; dip them in egg, then pass them 
through crumbs seasoned with half a teaspoonful of salt, a 
teaspoonful of chopped parsley, and the same quantity of 
chopped mint, but no spices. Fry them in butter till they are 
a delicate brown ; place them on a napkin to drain, then 
arrange them round a dish, the edge of one cutlet on another, 
with the small bone uppermost; and fill the middle of the 
dish with a pyramid of potatoes mashed with cream. This 
makes a pretty lunch dish. 


714. Zo dress Cold Lamb en Blanquette. 


Put into a stewpan four ounces of butter, and allow it to 
dissolve, adding to it six or eight mushrooms chopped in 
pieces ; shake them round for five minutes, then pour in half a 
pint of veal broth, and let the whole simmer till reduced to 
half the quantity. Then put in slices of cold lamb and the 
yolks of three eggs beat up with a quarter of a pint of cream ; 
let the whole thicken over the fire very slowly; season only 
with a teaspoonful of salt. In ten minutes dish up the lamb 
in the sauce, with slices of lemon round. 


LAMD. 267 


715. Zo dress Lamb's Fry. 


Wash the fry well in cold water, then set it over the fire in 
cold water, and let it simmer for ten minutes to become 
perfectly firm. Take it out of the water, drain it, and cut into 
slices; make a light batter of egg, milk, and a spoonful of 
flour, with a very little salt; dip each piece of the fry into this 
batter. and fry alight brown; drain, and serve with fried 
parsley. 


716. Zo fricassee Lamb Sweetbreads. 


Take four sweetbreads and cleanse them well in cold water ; 
put them into a stewpan with half a pint of veal broth, a 
teaspoonful of mixed pepper and salt, three or four young 
onions, and a blade of mace; add two ounces of butter 
rubbed into flour, and let them simmer over the fire for half 
an hour. Set the stewpan on one side till you beat up the 
yolks of three eggs in half a pint of cream; grate into it 
a quarter of a nutmeg, and add the tops of a bunch of 
asparagus previously boiled. Put these over the sweetbreads 
in the stewpan, and shake all over the fire with great care till 
quite hot. Turn out on the dish in the sauce, and serve 
with slices of lemon. 


717. Lamb Sweetbreads en Cassse. 


Cleanse and trim three sweetbreads, simmer them over the 
fire for half an hour, then take them out of the stewpan, and 
when coo] cut them in slices, and steep them for half an hour 
in a marinade of oil, with an eschalot, a bunch of parsley, 
three or four young onions, and a sprig of mint, all shred fine ; 
add a teaspoonful of salt. Then put each slice into an oiled 
paper with a little of the herbs over it, twist the ends of the 
papers neatly, and broil them for twenty minutes over a very 
slow fire. Serve in the papers with sliced lemon. 


718. Croquettes of Lamb Sweetbreads (Entrée). 


The remains of sweetbreads that have been previously 
served may be used for these Croguettes. They may be cut up 
into pieces of an inch square, and simmered for ten minutes 
in rich seasoned brown gravy, then taken out to cool, rolled 


268 THE NEW COOKERY BOOK. 


into balls, fried for five minutes in butter, drained and piled 
in a pyramid with fried parsley round them. 


719. Zo stew Lambs’ Heads. 


Take two lambs’ heads, singe off the wool, and soak for half 
an hour in hot water ; then draw out the jaw-bones, scrape the 
heads, and rub them over with lemon-juice ; stew them for an 
hour and a half in good broth, with a small bunch of thyme 
and parsley, an eschalot, a sprig of mint, the thin rind of half 
a lemon, half a dozen white peppercorns, and a teaspoonful of 
salt. Then take out the heads, uncover the brains, cut the 
tongues into slices and arrange round the heads. Strain the 
sauce and reduce, adding a tablespoonful of lemon-juice and a 
glass of sherry, and serve with the heads, 


720. Lamb's Head a la Francaise. 


Cleanse, scald, and bone a lamb’s head ; stew it for an hour 
and a half. In the meantime put into a stewpan a pint of 
strong veal stock, two artichoke bottoms cut into pieces, a 
glass of Madeira, and a teaspoonful of mixed salt and pepper ; 
when this sauce is half reduced add the yolks of four hard- 
boiled eggs, some balls of forcemeat (No. 210), and two 
chopped gherkins; shake round for ten minutes; dish the 
lamb’s head, cut the tongue in slices and place round alter- 
nately with fried sippets of bread, and serve with the sauce 
poured over it. 


721. Lamb's Head and Pluck. 


Cleanse, scald, and bone a lamb’s head, put it into a stew- 
pan with the heart, liver, and lights ; cover the whole with 
broth, add a bunch of herbs, a small bunch of parsley, half a 
dozen green onions, a teaspoonful of salt, half as much 
pepper, and half the peel of a lemon. Let them stew an 
hour, then take out the liver and fry it, mince it in dice with 
the heart and lights, and throw into another stewpan, straining 
the liquor in which all have been boiled, thickening it with 
flour and butter, and pour it over the mince. Then strew the 
head with fine bread-crumbs, and grill it before the fire ; when 
browned, serve it on a dish with the mince round it. ‘This, 
though somewhat old-fashioned, is an excellent dish. Make 
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quenelles with the brains, beat up with two eggs, bread-crumbs, 
parsley, salt, and pepper ; fry, and garnish the dish with them, — 


722, Lamb's Feet. 


Scald six lamb’s feet till the bones can be easily drawn out, 
taking care not to injure the skin; leave them for three hours 
in cold water ; take them out and put them into astewpan with 
as much cold water as will cover them, and a wineglass of 
lemon-juice. Let them remain a quarter of an hour over the 
fire, then take them out and put them again into cold water for 
ten minutes ; after which, cut off the bones of the cleft part of 
the foot and remove the hair. Put them in as much veal broth 
as will cover them, and stew them gently for three hours ; then 
serve them with peas or asparagus. 


723. Lamb's Feet en Gratin. 


Stew the lamb’s feet as above, only use six small onions 
instead of the lemon-juice. Make the gratin of a teacup of 
fine bread-crumbs, a tablespoonful of grated cheese, two ounces 
of butter, a teaspoonful of salt, and half as much pepper ; mix 
them well up with the yolks of three eggs, then spread the 
gratin over the bottom of a dish, and place it over a stove or 
hot plate till it adheres to the dish. Dish the lamb’s feet upon 
the gratin, with the onions round them, and serve them dry ; 
but send in with them supréme sauce (No. 56). 
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CHAPTER XIII. 
PORK, BACON, AND HAMS. 


HE best season for pork is about Christmas; from 
November to March it is good ; but in the hot months 
it is greasy and unwholesome. A porker should not be older 
than eight or nine months, and the first consideration before 
you buy the meat is to discover whether the animal has been 
kept clean and fed properly. Butchers are sometimes in the 
habit of keeping pigs, and feeding them on the nauseous and 
decaying offal of the shambles, when it is impossible that the 
meat can be fit for the table. The farm-house fed pork, or 
the miller’s pork may be usually relied on as clean and well- 
fed ; and, if possible, it is desirable to buy directly from the 
feeders. There is no meat that it is so necessary to be 
particular in choosing ; for the ill-fed pork is diseased, and 
produces disease. 

Pork should be, above all, perfectly fresh; it will not 
bear keeping unless it be salted. The flesh should be firm, 
solid, finely grained, of a pinkish white, and cool to the touch. 
There should not be too much fat, and that should be white 
and firm ; if kernels are seen in the fat, reject the meat at 
once, for you may rely on it having been killed in a state of 
disease, and therefore unfit for the table. The skin, which when 
roasted becomes the crackling, which is by some pronounced 
a delicacy, should be thin and elastic to the touch; if hard 
and thick, you may conclude the animal has been too old 
for a porker. 

The porking pig is sometimes cut up into quarters, when 
the fore-quarter includes the spare-rib, fore-loin, and hand; 
and the hind-quarter consists of the leg and hind-loin. It is 
usual to cover the leg with salt for a few days before it is 
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cooked, and sometimes the hand also, in which case they are 
always boiled ; the other joints are dressed fresh. In cooking 
pork it is essentially necessary that the meat be thoroughly 
well done, or it is quite unfit for the table. 

The best pork should be fed on peas, beans, barley, or 
bran; what is usually called pig-wash—the refuse of the 
scullery—impairs the quality of the pork, and renders it less 
nourishing and wholesome ; and though this meat is scarcely to 
be recommended to a delicate stomach, it is highly nutritious 
to the healthy. 

A leg of pork for roasting is best about six or seven pounds 
In weight. 

924. To roast a Leg of Pork, fresh. 


If a leg of pork be roasted, it must be young, and not kept 
longer than a day or two; it is then a very good family dish, 
but is never introduced at a dinner of taste. In some families 
it is still liked with the old-fashioned stuffing of sage and 
onions, which is made by boiling three good-sized onions, 
mincing them very fine with half a dozen leaves of sage, a 
dessert-spoon of shred apple, as much mixed pepper and salt, 
half as much chopped lemon-rind; then mix these with an equal 
quantity of bread-crumbs, and bind with the yolk of an egg. 
Raise the skin round the knuckle with a sharp knife, and 
introduce the stuffing, tying the leg to keep it secure. Score 
the skin in regular stripes of about half an inch apart with a 
sharp knife, taking care not to cut into the flesh. Thisis done 
to prevent the crackling being blistered, and to render it easy 
tocarve. Brush the skin over with salad oil or butter before 
the joint be put down, and keep it a good distance from the 
fire, that the crackling be not hardened. Baste it continually, 
and take care that it be thoroughly roasted. A joint of eight 
pounds’ weight will require fully three hours to cook it; but at 
the end of two hours you may again brush the skin with 
butter and dredge a little flour over it, moving it a little nearer 
to the fire, that the crackling may be browned. Serve it with 
brown gravy and apple sauce. 


725. Dr. Kitchener's “ Leg of Pork as Goose.” 


Parboil and skin a leg of pork, make a stuffing of sage 
and onions and put under the knuckle (as in the preceding 
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receipt); put it down to roast, basting it with butter. When 
it has been down an hour, mix a tablespoonful of dried and 
powdered sage with twice as much bread crumbed as fine as 
possible, and seasoned with pepper and salt, and dredge the 
mixture over the joint as it is roasting. It will take an hour 
to boil, and an hour and a half of roasting to cook it perfectly, 
if of moderate size. Serve with good brown gravy. 


726. Zo roast a Loin or Neck of Pork. 


The skin of the neck or loin must be scored in the same 
way as the leg, brushed over with butter, and kept at a good 
distance from the fire. It is sometimes, but rarely, stuffed 
with sage and onions, or sprinkled over with powdered sage, 
and served with brown gravy and apple sauce, or sauce 
Robert. 


727, To roast a Neck of Pork, rolled. 


Bone the neck, make a forcemeat of two tablespoonfuls of 
finely minced sage, as much finely crumbed bread, two tea- 
spoonfuls of mixed salt and pepper, and the yolk of an egg ; 
spread this over the meat; then roll it tightly round im a fillet, 
and roast it slowly, giving twenty minutes for each pound of 
meat; serve with brown gravy. 


728. Zo roast a Spare-Rib of Pork. 


The spare-rib should have salt thrown over it for a few days, 
which should be carefully brushed off before it is cooked ; the 
joints should be loosened, and the ribs cracked across in the 
middle. Dredge it with flour, and roast it at some distance from 
the fire, or it will be scorched, as there is very little meat on 
the bones. It will not require more than two hours if eight 
pounds in weight, and an hour before it is taken up should 
be dredged with powdered sage, and served with mashed 

»potato. 


729. Lo roast a Chine of Pork. 


The chine, as well as the spare-rib, is better for being salted 
a few days, and is then seldom sent to table except as an ac- 
companiment to turkey, or any other white meat. When 
roasted, it should be stuffed in several places with small portions 
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of parsley, thyme, and sage, shred finely, and seasoned with 
salt and pepper. A middle-sized divided chine will require 
two hours to roast, and may be served with tomata or any 
sharp sauce. 


730. Zo roast a Saddle of Pork. 


This is the handsomest form in which pork can be sent to 
table, and, if well roasted, is a useful dish at a large dinner. It 
is sometimes roasted with the skin, which is then scored, of 
course, lengthwise, as it has to be carved ; but it is much better 
to skin it, to paper the fat, and roast it the same way as a 
saddle of mutton, removing the paper half an hour before it 
is taken up, and, dredging it lightly with flour, basting it till 
it be well browned. Twenty minutes for each pound of meat 
will be necessary to cook it well. It should be served with 
its own gravy, and sauce Robert, or, if required, apple sauce 
can be sent in with it. 


731. Zo roast a Loin of Pork, German fashion. 


Choose a good-sized loin of pork, score it as if for cooking 
immediately, and rub it gently over with powdered sage. Then 
put into an earthen pan one quart of Tarragon vinegar, and 
the same quantity of cold water, with two ounces of pepper- 
corms, a clove of garlic, and two tablespoonfuls of chopped 
fresh sage. Immerse the pork in this liquor for three days. 
Then take it out, and rub again with sage, cover the skin with 
a buttered writing-paper, and put it down to roast, basting con- 
tinually with the liquor in which it has been soaked. Allow 
rather more than twenty minutes for each pound of meat in 
the cooking. Take half a pint of the basting liquor from the 
dripping-pan, and heat in a saucepan, with a slice of butter 
rolled in flour, half an ounce of sugar, a drachm of Cayenne, 
a saltspoon of salt, and a glass of port wine, and send in this 
sauce with the pork, which will then have much of the flavour 
of the wild boar, so highly esteemed in Germany. 

In France it is sometimes steeped in claret instead of vinegar 
and water, and baked, covered with bay leaves, instead of 
roasted, a Seville orange stuck with cloves being baked in the 
liquor with it. 
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732. Yo roast a Shoulder or Hand of Pork. 


The best way to roast a hand of pork is to bone it first ; 
sprinkle the under side with powdered sage, seasoned with 
pepper and salt; then roll it tight, dredge it with flour, and 
baste with butter. If of a moderate size, two hours will roast 
it. Serve it with apple, or currant jelly sauce. 


733. Zo roast a Fore Quarter of Pork as Lamb. 


At a season when lamb is with difficulty procured, a young 
porkling not more than five months old may be killed, and the 
fore-quarter cut as lamb. ‘Truss it with the shank close ; roast 
and serve it with mint sauce, and it will not be easy to dis- 
tinguish it from lamb. The rest of the meat may be used 
for chops, or pies, and the legs dressed in the same way as 
the shoulder. 


734. Zo dress Pork Grishin. 


The griskin is sometimes roasted in the same way as the leg, 
but it is usually hard, and the best mode of drcssing it is to 
parboil it; then immediately put it into a Dutch oven, dredged 
with powdered sage, seasoned with salt and pepper; cover it 
with pieces of butter, and let it be thoroughly grilled and 
served in the gravy. 


735. Lo boil a Leg of Pork. 


A leg of pork intended to be boiled should be salted for a 
few days before it is cooked. Put it intoa deep earthen dish ; 
cover it well with salt, and turn it over every day for eight or 
ten days ; if it be intended to be cut cold, add half an ounce 
of powdered saltpetre to the salt, which will give it a deeper 
colour. Before cooking, wash it in cold water, then put it on 
the fire, and let it simmer slowly till thoroughly done, but not 
too much, or the flavour will be destroyed. <A joint of seven 
pounds will take three hours of slow simmering. 

The skin should be scored in squares of about half an inch, 
and the alternate pieces of skin taken off. Serve it with peas- 
pudding, or turnips and carrots. 
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736. Zo grill a Bladebone of Pork. 


This is usually taken from the full-grown bacon hog; but 
dressed fresh. Very little meat should be left upon the bone, 
which must be seasoned weli with pepper and salt, and 
broiled quickly ; have ready two ounces of butter, blended with 
a teaspoonful of mustard; put it upon the grill, and serve 
immediately. 


737. ZLofry Pork Chops. 


The chops should be cut from the loin or neck, about half 
an inch in thickness. Cut off part of the fat and trim the 
chops very neatly. Fry them in a little butter, turning them 
frequently till quite brown, and thoroughly done, which will be 
in about fifteen minutes ; and before serving, sprinkle with 
pepper and salt, and a little powdered sage. Send them in 
without gravy, with sauce Robert or apple sauce. 


738. Zo fry Pork Cuilets. 


Put into the frying-pan two ounces of butter, a teaspoonful 
of powdered sweet herbs, and the same quantity of finely 
chopped sage and of onion. Fry them for a minute, then beat 
up two eggs with a saltspoon of salt, and mix with the fried 
herbs. Have ready the cutlets, half an inch thick, beat and 
neatly trimmed, dip each cutlet into the egg and herbs, and 
then into fine bread-crumbs, and fry for fifteen minutes. Serve 
with good gravy. 


739. Zo brow Pork Chops. 


Have a very clear fire, and the gridiron hot before you lay 
your chops on it. Cut them of the usual thickness, pepper 
and broil them for sixteen minutes, turning them continually ; 
when nearly done, throw a little salt on them, and rub them 
with butter. If not served immediately and quite hot, they 
are not good. Send them in with sauce Robert. 


740. Savoury Chops. 


Cut and trim the chops as usual. Then mince the fat and 
trimmings with a slice of fat bacon and put into a stewpan with 
T2 
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a tablespoonful each of chopped sage and chopped parsley, a 
clove of garlic, a saltspoon of salt, and half as much Cayenne 
pepper ; put in the chops and let them stew slowly for a quarter 
of an hour. Take them out upon a hot dish, and keep them 
hot, add to the seasoning two tablespoonfuls of veal broth, half 
a tablespoonful of lemon-juice, then strain and skim off the 
fat, and warm up the sauce with a glass of port wine and pour 
over the chops. 


741. Zo scald a Sucking Pig. 


The moment a young pig is killed, which should always be 
on the morning of the day on which it is to be used, put it 
into cold water for five minutes, then rub it over with a little 
powdered resin, and plunge it for half a minute into scalding 
water. Begin as quickly as possible to pull or scrape out the 
hairs till it is perfectly smooth. When this is done, wash it in 
warm water, and afterwards in fresh cold water two or three 
times that no grain or flavour of the resin may remain. Take 
off the feet at the first joint, rip up the belly, and take out the 
entrails ; putting aside for use the liver, lights, and heart. Then 
wash and dry it thoroughly, and fold it in a damp cloth till the 
time for dressing it. A sucking pig is in the greatest perfec- 
tion when about three weeks old. Some cooks contend that 
the pig should be singed, and not scalded, as the flesh is pre- 
served firmer in the former practice ; but it 1s almost impossible 
to procure the smoothness necessary to render the crackling 
perfect, unless the hairs are actually plucked out. 


742. Lo roast a Sucking Pic. 


Make a stuffing of five ounces of fine bread-crumbs, two 
ounces of finely minced sage, two good-sized onions, minced, 
three ounces of butter, a saltspoonful of salt, and half as 
much Cayenne; bind the mixture with the yolk of an egg, 
fill the body of the pig with it, and sew it up. Truss it like 
a hare, with the fore legs drawn back and the hind legs 
forward. Rub it over with butter or fresh salad oil, and 
spit it before a clear, brisk fire, at such a distance that 
the crackling may not be scorched or blistered. Baste or 
rather rub it continually with oil or butter as it is roasting. The 
ends require more roasting than the middle of the body ; it is 
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therefore usual, when half roasted, to place a pig-iron in the 
centre of the grate, or a common flat-iron will answer the 
same purpose. A pig of three weeks old will require an hour 
and three quarters to roast it. When quite ready, cut off 
the head before you take it from the fire, divide it in two 
and take out the brains, which add to the gravy which has 
dropped from the pig. Then take up the body and split it 
up the back before you draw out the spit; draw out the 
stitches and quickly chop up the stuffing and mix with the 
brains and gravy, add to it half a pint of good veal gravy, or 
melted butter and a glass of sherry, and send this sauce up 
hot in a tureen. Dish the pig up flat on the dish with the 
back in the middle, the two pieces of the head at the ends, 
and the ears at the sides. Some families like to have the 
old currant sauce served with roast pig. 


743. Zo bake a Sucking Pig. 


Dr. Kitchiner, who is high authority, recommends that a pig 
should be baked, as a lesstroublesome process than roasting, and 
that the baker should be supplied with a quarter of a pound of 
butter to renew the basting. But this is unnecessary ; let the 
pig be prepared, stuffed, and trussed as for roasting; then 
brush it completely over with well-beat white of egg, and send 
it to the oven. The egg will protect the crackling, which will 
be perfectly crisp, and no basting will be necessary. Finish it 
for the table in the same way as roast pig. An hour and a 
half will bake it. 


744. Galantine of Sucking Pig 


Scald and clean the pig ; then bone it, and spread it flat and 
open ; cover the inside with a veal stuffing ; over this lay alternate 
thin slices of ham and fat bacon, then a layer of truffles and 
hard boiled eggs, and finally another thin layer of forcemeat. 
Roll it up carefully, so that the layers be not displaced, cover 
the outside with thin slices of fat bacon, then bind and tie it 
firmly up in a thin linen cloth, and simmer it gently for three 
hours just covered with equal quantities of veal broth and 
sherry or Madeira, seasoned with a dozen peppercorns, a 
bunch of sweet herbs, and a clove of garlic. Take it out inte 
a deep dish, and pour the liquor in which it was boiled over # 
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and let it cool, and the reduced liquor will form a jelly, which 
must be cleared, and if not sufficiently firm, made consistent 
with a little isinglass, and served round the cold galantine. 


745. Zo dress Sucking Pig en Blanquette. 


Take the remains of a cold roasted pig, remove the skin, and 
cut up the meat into small neat slices, put into a stewpan two 
ounces of butter, three or four sliced mushrooms, a bunch of 
parsley, and one of sweet herbs, a clove of garlic, a blade of 
mace, a teaspoonful of salt, and a drachm of Cayenne pepper ; 
dredge over these a little flour, and shake over the fire for two 
or three minutes ; then add half a pint of veal broth and two 
glasses of white wine, and simmer gently till half reduced ; 
then take out the herbs and put in the meat, with the yolks of 
three eggs well beat, and a tablespoonful of lemon juice. Let 
the meat become hot, but take care it does not boil. Serve it 
in the sauce. 


746. Pie’s Pettitoes, 


Clean them scrupulously ; then put them with a small piece 
of bacon, the liver, and the heart, in as much water as will 
cover them, and let them simmer gently with half a dozen 
peppercorns and a blade of mace for ten minutes ; then take 
out the liver and heart and mince them; but the feet will 
require twenty minutes to become tender: when done, put the 
mince back into the stewpan, roll two ounces of butter with 
flour, and add it with half a teaspoonful of salt and a table- 
spoonful of cream. Let it simmer a few minutes ; then serve 
the mince in the sauce, with the feet laid upon it, and sippets 
round it. 


9747. Lofry Sucking Pigs’ Pettitoes. 


_ Parboil them, as in the preceding receipt ; then dip them 
in batter, and fry them a hght brown. Serve dry ona 
napkin. 


748. Zo fricassee the Feet and Ears of a Porker. 


The feet and ears of a full-grown pig are usually kept a few 
days in salt before they are used, and, if intended for brawn, 
In vinegar; but this must not be used when the feet are to be 
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dressed in any other way. Clean and cut up the feet into 
smal] dice, simmer them in milk for three quarters of an hour; 
then take the meat out and put into a stewpan with half a pint 
of veal broth, a blade of mace, a small piece of lemon peel, 
and an eschalot; simmer for ten minutes ; then add an ounce 
of butter rolled in flour, a large saltspoonful of salt, and two 
tablespoonfuls of cream. Shake round and serve with sliced 
‘emon round. 


749. Pie's Feet and Ears in Jelly. 


Clean them carefully, and soak in cold water for two hours ; 
then cover them with water, and simmer for three hours ; draw 
out the bones, add a tablespoonful of finely-shred sage, the 
sme of parsley, half a teaspoonful of salt, a drachm of 
Cayenne, and twice as much powdered mace; simmer for 
another hour till the whole be reduced to a jelly ; then pour 
into a melon-form to stiffen and turn out to serve cold. 


750. Zo roast a Porker's Head. 


Take the head of a young porker, not more than six or 
seven months old, fresh killed ; clean it thoroughly, cut off the 
snout and open it, fill it with the same stuffing as that used for 
a sucking pig, and sew it up; then rub over with butter, and 
serve it in the same way as the sucking pig, and with the same 
sauce. 


751. Lo collar a Porker’s Head. 


Scald and clean the head, removing the hair and snout, the 
eyes and brain. Let it remain in cold water one night; drain 
and cover it with salt mixed with an ounce of saltpetre, and let 
it remain five days; then put it on the fire in cold water, and 
let it simmer till the bones can be easily drawn out; then split 
it, and place the thin end of one side to the thick end of the 
other to make the roll of equal sizes; dredge it with mixed 
salt and pepper, and roll it with the ears; bone the feet and 
arrange round it, and fold in a linen cloth, binding it with a 
broad tape ; simmer it over the fire for two hours ; then take it 
up, and place a weight upon it; leave the binding round it till 
it is cold, Serve on a napkin as brawn. 
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952. Mock Brawn. 


This is made of the under, or belly part of the pork, which 
must be salted as in the last receipt. Put it in cold water with 
two cow-heels, and simmer them for an hour; take them out 
and bone them ; dredge the whole over with a seasoning of 
Cayenne and mace ; then roll up the pork and heels together 
firmly in a linen cloth; bind with tape, and simmer for two 
hours. Leave them in the binding till cold ; then immerse 
the brawn for a day or two in a pickle of equal parts of 
vinegar and water, with two ounces of salt, the same of sugar, 
and three or four cloves. Take it out, dry, and send it in cold 
for lunch or breakfast. 


753. Lo fry Pig's Liver. 

The liver of a well-fed pig, not more than a year old, may be 
dressed, like the calf’s liver, in many forms; but is commonly 
fried. Cut the liver when perfectly fresh into neat slices, 
sprinkle each piece well on both sides with a mixture of 
pepper, salt, and powdered sage. Fry in plenty of oil or 
butter till hight brown; it will require a quarter of an hour to 
cook the liver well ; then slice two middle-sized onions finely, 
and when the liver is taken out, place it on a hot dish before 
the fire till you fry the sliced onions a minute or two to throw 
over the liver ; and finish by heating some brown gravy in the 
same pan to pour upon the dish. 


754. Zo fry Pigs Kidneys. 


Mix together an equal proportion of salt, pepper, chopped 
parsley, and chopped onions; cut the kidneys in slices, dip 
the pieces in clarified butter, then in the mixture of herbs ; 
fry in plenty of butter about a quarter of an hour. Put the 
kidneys into a hot dish, add to the butter in the pan a table- 
spoonful of strong brown gravy, and the same quantity of 
Madeira. Shake the pan round till the sauce be hot; then 
pour it over the kidneys, and serve hot in a covered dish. 


755. Zo brow Pigs Kidneys. 


Split them open lengthwise, but do not separate the parts; 
score them and sprinkle over them a little pepper, salt, and 
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powdered sage. Runa thin wooden skewer through to keep 
them from curling on the gridiron ; brush them over with oil, 
and broil them over a brisk fire, the cut side first, that the 
gravy may be kept in when they are turned. Five minutes’ 
broiling on each side will cook them perfectly. 


756. Bacon and Ham. 


In large families in the country where cows are kept, it is 
always good economy to feed a pig for bacon ; the surplus milk, 
with a proportion of barley meal, will fatten the pig in a very 
short time, and no bacon is so good as that which is home 
fed. 

The bacon hog is cut up somewhat differently from the porker. 
The chine or backbone is cut down on each side the whole 
length, and, roasted or boiled, is a prime part. The sides are 
salted for bacon; but the inside, or spare-rib, is cut out, with 
very little meat to the bone ; though some prefer to leave the 
spare-rib attached to the side, thinking the bacon is better pro- 
tected and preserved by it. The fore leg, or shoulder, is 
generally left to the side, and salted with it ; but the hind leg, 
called the ham, is cut off, and cured separately. 

All the inner fat is put aside to be melted for lard, and the 
pieces cut off in trimming the several joints are valuable for 
making sausages, or the highly esteemed pork-pies. The head 
is divided, and the cheeks, as they are called, are salted ; in 
fact, to the careful housekeeper, every inch of a bacon-hog is 
valuable. 

As soon as the meat is cut up, a little salt should be thrown 
over it, and it should be hung up in a cool place for one or 
two days, according to the season, that every drop of blood 
may be drained from it before the process of curing be com- 
menced. 


757. Lo prepare the Lard for use. 


The lard of the hog, if properly melted and used quite pure 
and fresh, is exceedingly useful for frying fish, and also for 
common pastry. It is always best melted in a vessel called a 
Bain-marie, which is nothing more than a small saucepan made 
to fit into a large one, leaving room for boiling water in the 
outer vessel, which is kept boiling on a stove or hot plate, and 
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the contents of the inner pan preserved from being scorched, 
or burnt. Cleanse the fat from all skin and blood; cut it in 
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thin slices into the pan, and let it simmer and dissolve slowly, 
pouring it off, and straining it into jars as it liquifies. Let the 
jars be small, for the lard should be used as soon as opened, 
or it acquires a strong taste. When perfectly cool, cover the 
jars with bladder, and keep it in a cool, dry place for use. 


758. Zo salt Bacon and Hams. 


The most certain and effectual method of curing bacon is 
the old plan of rubbing the salt in with the hands; but it is 
objectionable for the labour it requires, and the necessity of 
superintendence that the work may be performed with care and 
cleanliness. 

The proper proportion of salt to rub in is, for twelve stone of 
meat, thirteen pounds of salt, fourteen ounces of powdered 
saltpetre, and half a pound of coarse sugar. Mix it well, and 
dry it before the fire, then rub in thoroughly as much of the 
salting as the meat will imbibe, and placing it on dishes in a 
cool place with the rind downward, cover it with the remainder 
of the salt, putting a good deal about the knuckle of the ham. 
Turn the meat over, and wash in the brine every day for a 
fortnight or three weeks, according to the thickness of the parts. 
Then take them out of the brine, and hang up in a cool place 
for a day or two till the salt form a dry coat on the outside, 
when the bacon and hams may be stored in a chest amongst 
bran or clean straw. The sides may be used in a month or 
two; but the hams should be kept at least twelve months ; and 
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4 properly cured and preserved are better every year they are 
ept. 

In Wiltshire, a celebrated bacon county, the meat is cured 
with the same proportion of salt, &c.; but is but slightly 
rubbed, and is then placed in a pickling tub, with part of the 
salt laid at the bottom of the tub, and the rest placed between 
the pieces of meat which are packed close and covered with a 
board, on which is placed a weight, so that when the brine 
rises the mcat may be kept beneath it. Take it out in a month, 
dry it, sew each ham in a wrapper, and hang them in the 
chimney of a fire where wood only is burned for two or three 
weeks, when they may be stored. 


759. Zo cure Hams. 


In all cases the ham should be hung up a day or two after 
the hog is cut up, then sprinkled with salt, and drained for 
another day. Fora ham of eighteen pounds weight prepare 
a mixture of two pounds of salt, four ounces of saltpetre, and 
one pound of coarse sugar; pound all very fine, and rub it 
over the ham. ‘Then lay the ham in a dish, the rind down- 
wards, and put all the remainder of the salt on the fleshy part. 
As the brine runs off, wash the ham over with it frequently for 
four weeks, turning it every day. Then drain it, throw bran 
over it, and smoke it in the chimney of a wood fire. 

If you wish the ham to have more of the Westphalian 
flavour, boil the mixture as in the last receipt in a quart of 
strong beer, adding an ounce of black pepper, and an ounce 
of all-spice, finely powdered. Let the liquor cool, and pour it 
over the ham in a deep vessel. ‘Turn it twice a day for three 
weeks. Then drain and smoke it; or to give a still higher 
flavour, select a small ham of twelve pounds weight, sprinkle 
with salt and hang it for three days, and then let it drain. 
Make a pickle of a quart of strong beer, half a pound of treacle, 
two ounces of juniper berries, an ounce of pepper, an ounce 
of all-spice, a pound of common salt, an ounce of saltpetre, and 
a head of shalot. Cut and pound all fine. Boil the mixture 
for five minutes, let it cool, and pour it over the ham. Rub 
and turn it frequently for a fortnight, then sew it in linen and 
smoke it three weeks. In large establishments for curing 
bacon, there is usually a chamber for smoking, so constructed 
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that the meat imbibes the flavour of the smoke without suf- 
fering from the heat of the fire, which should be made of 
pine wood. It is always desirable to smoke the ham at a 
considerable distance from the fire. 


"60. Zo pickle Hams or Cheeks. 


To two gallons of cold water, put two pounds of coarse 
sugar, four pounds of salt, and half a pound of saltpetre, in a 
stone pickling pot, with a close fitting cover. Do not boil it. 
Keep the hams hanging three or four days, and before you put 
them in the pickle, sprinkle them with coarse sugar, but let it 
drain off. Wash the hams or cheeks well in the pickle ; and 
pack them closely in the vessel, quite covered bythe brine. A 
ham may remain in this pickle from fourteen to twenty days, 
according to the size, and, if not large, will be very good 
cooked out of the pickle. If to be dried, each piece must be 
drained for a day, then dried thoroughly with a clean sponge, 
and hung up to smoke or dry for a few days, before storing. 


761. Zo pickle Hams with Vinegar. 


Rub the hams well over with salt, as soon as the pig is cut 
up, and leave them covered with salt for three days. Then 
prepare a fresh pickle in a proper earthen pan, of half a pound 
of coarse sugar, one pound of salt, and one ounce of saltpetre 
to each ham of about sixteen pounds weight ; let this pickle 
be well rubbed over the ham, and leave it in the pan to lie two 
or three days, with the skin downwards ; then pour over the ham 
three half-pints of good vinegar, and leave it for a month, after 
turning it over in the brine. At the end of that time, take it 
out, drain, flour it over, and hangin a dry, cool place, or smoke 
it if you like the flavour. It will be fit for the table after it has 
been hung a month. 

It is advisable to cure two or more hams at the same time, 
increasing the pickle in proportion. The vinegar communicates 
a fine flavour to the ham. 


762. Zo boil a Ham. 


To render a ham tender and to remove the coarser saline 
flavour, it is necessary that it should lie in tepid milk and water 
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from twelve to twenty-four hours, according to the time it has 
hung. <A green ham, as it 1s called, that is, one cured very 
recently, need not be soaked more than from four to six hours. 
Then trim, scrape, and brush it neatly, and put it in a large 
boiler over the fire with plenty of cold water to cover it. Let 
it heat very slowly, and remove the scum carefully as it rises, 
being watchful that the water does not heat above a simmer. 
Throw in a bunch of herbs, two or three carrots and onions, 
and two heads of celery. Keep the boiler simmering till you 
can probe the ham easily with a larding pin, which is a proof 
that it is done enough ; but a good-sized ham will require five 
hours to boil it properly. When you take it out, place it on a 
drainer over hot water, and draw off the skin carefully. If the 
ham 1s to be served hot at a large dinner, it is usual to glaze 
it, or sometimes to cut portions of the skin into ornamental 
forms to decorate it. If you do not cut it up, it is well to 
keep the skin whole for the purpose of covering the ham when 
set by cold, as the moisture is thus preserved. If not braised, 
dredge fine raspings of bread over the ham, put a frill of cut 
paper round the shank, and garnish with stewed spinach, 
carrots, or savoury jelly. 


763. To dress a Ham in the German mode. 


Prepare and soak the ham as in the preceding receipt, and 
put it into the boiler with a quart of strong beer and a pint of 
vinegar, mixed with as much cold water as will cover the ham. 
Let it simmer slowly, and remove the scum till no more nises ; 
then add a bunch of herbs, parsley, and two onions, and con- 
tinue to simmer for four hours, if a good-sized ham. Take it 
out and drain and skin it; then cover it with fine raspings or 
the grated crust of bread, and set it into an oven for an 
hour to finish the cooking, and communicate the flavour of the 
ham to the raspings outside. 


704. To boil a Ham in the French mode. 


Soak and prepare the ham for boiling, put it into a stewpan 
that will just contain it, with equal quantities of water and any 
white wine ; Madeira is considered the best. Let it be com- 
pletely covered, add a bunch of young onions, a bunch of 
thyme, anc a sprig of parsley, with three or four cloves. Let 
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it stew gently for half an hour longer, in proportion to the 
size, than if boiled in water. Then take it off, and let it cool 
in the liquor in which it has been boiled. Remove the rind 
and strew over the ham first a mixture of finely-shred parsley 
and pepper, then cover it with fine raspings of bread, and pass 
a salamander over, that the crumbs may be nicher and of a 
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finer colour. This is a most delicious, though extravagant, 
mode of dressing a ham. 


765. Zo roast a Ham, 


Trim the ham, and soak it for twenty-four hours to remove 
the salt. Then put it into a deep earthen pan with three 
onions and three carrots sliced, and half an ounce of black 
pepper. Pour over it a bottle of light French wine, cover it 
closely up, and let it remain in this marinade twenty-four 
hours, Then roast it before the fire, basting it with the 
marinade. It will require from four to five hours to be well 
cooked. Skin it, and braise the ham over, and in the mean- 
time reduce the marinade and gravy over the fire to a sauce, 
and pour it round the ham when served. 


766. Zo bake a Ham. 


Many people think a ham is never so thoroughly well cooked 
asin the oven. It should first lie in cold water for twelve 
hours, then in warm milk and water for half that time. Cover 
it entirely with coarse paste, so that none of the gravy may 
escape, and place it on a baking-dish. Bake it in a well- 
heated oven for four or five hours, according to size. When 
taken from the oven, remove the paste and the skin, brush it 
over with white of egg, cover it with raspings, and brown for 
a few minutes before the fire. 
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767. Zo boil a Cheek, or part of the Gammon of Bacon. 


Cut a square piece sufficient for a dish from the thick part 
of the side of bacon, soak it for two hours in warm water, then 
put it on the fire in cold water, and let it simmer till you can 
probe it easily with a larding-pin, skimming off the fat as it 
rises. It will require about three quarters of an hour for each 
pound of bacon. ‘The cheek of bacon, which is a very sweet 
and delicate part, ought to be dressed in ten days or a fort- 
night after it is salted, and will not require so long soaking as 
the dried bacon. It must be boiled in the same way. 

All bacon must be skinned and grated over with brown 
crumbs, and is usually served with greens. 


768. Zo brow Slices of am. 


Cut the slices not more than half a quarter of an inch thick, 
broil them for six or eight minutes over the fire, and serve 
with anything that requires the addition of a zest; veal, fowl, 
or poached eggs are usually accompanied by broiled ham. 


769. Lo broil or fry Rashers of Bacon. 


Cut the bacon as thin as possible, remove the rind, then 
fry, broil, or toast before the fire in a Dutch oven, in which 
case the slices should not be more than two inches long, that 
every part may be equally done. They should be curled 
round and fastened with small wooden skewers. The bacon 
usually sent in at breakfast, and which should be cut from that 
part of the side which is streaked, fat and lean, is always 
neatest when toasted and curled. 


770. Lo warm Rashers of dressed Bacon. 


Cold boiled bacon or ham may be profitably used by cutting 
it in slices of a quarter of an inch in thickness, covering each 
slice with raspings of bread on both sides, and then browning 
them in a Dutch oven for about three minutes, turning them 
that each side may be properly toasted. Many prefer a broil 
of bacon that has been previously boiled, considering it more 
tender and mellow than when broiled from the flitch. 
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"71. Zo mince Ham. 


Take half a pound of lean cold dressed ham, mince it very 
fine, put it into a stewpan with a quarter of a pint of veal stock, 
two tablespoonfuls of cream, a blade of mace powdered, and a 
drachm of Cayenne. Cut a slice of bread the size of the dish, 
without the crusts, fry it in butter of a light brown colour ; 
lay the toast on the dish, and pour the mince over it. This 
is a nice supper-dish. 


772. Lo pot fam. 


Take a pound of the lean of cold boiled ham, cut it in 
pieces, and pound it ina mortar with four ounces of unsalted 
butter till it is a fine smooth paste, adding to it by degrees as 
you pound it one quarter of an ounce of mace powdered, and 
half as much Cayenne. Put it down in small pots, and run 
over them clarified butter, lukewarm only, about a quarter of 
an inch thick. For breakfast it is usually sent up in pots, and 
when cut out in slices makes excellent sandwiches. 


773. Zo make Black Puddings. 


Though black puddings are rarely introduced to refined 
society in these days, they still form a favourite Christmas 
dish in the country, where pigs are fed for the table, and we 
must not omit directions for making them in our manual. 

When a pig is killed, a quart of the blood must be set aside 
till perfectly cool ; then add to it a quart of whole grits, which 
have been soaked in water twelve hours. Pour over the crumb 
of a quartern loaf two quarts of warm new milk, and let it 
remain till the milk is nearly absorbed ; then mix all together. 
In the meantime the gut must be made perfectly clean, by 
scraping and washing many times in salt and water; very 
fastidious persons wash the skins finally in rose-water, but this 
communicates a flavour not pleasant to every one. Prepare a 
seasoning of a large tablespoonful of chopped thyme, the same 
of winter savoy, the same of onion, half as much penny-royal, 
a tablespoonful of salt, half as much black pepper, a dozen 
cloves, a quarter of an ounce each of ginger, allspice, and 
nutmeg, pounded. Then beat up the grits and bread-crumbs 
with two pounds of finely-chopped beef suet, six well-beaten 
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eggs, and the seasoning. When well mixed, have ready two 
pounds of the inner fat of the hog cut in dice, and begin to fill 
the skins, putting in the fat at proper distances ; the skins must 
be only half filled, as the mixture will swell, and must be tied 
in links, and pricked with a small pointed fork, then boiled 
for one hour, and when taken up, laid on a napkin to cool, 
and then hung up for use. 

They are prepared for the table by simmering over the fire 
for ten minutes, and then toasting for the same time in a Dutch 
oven. They should be served on a napkin. 


774. Yorkshire Blavt Puddings. 


Boil a quart of half-grits, in as much new milk as will cover 
them the whole time, for half an hour. Drain the grits, mix 
with them half a pound of bread-crumbs, also boiled in milk, 
and add a quart of blood and a pint of good cream ; stir all 
together with a pound of finely-minced suet, chopped ‘parsley, 
half a tablespoonful of penny-royal, sage, thyme, marjoram, 
the same quantity of each, two leeks, and one onion, 
all chopped fine ; the seasoning as in the preceding receipt. 
Then beat eight eggs and thoroughly mix the whole; add, as 
you fill the skins, two pounds of the fat in dice, and boil as 
before directed. 

These black puddings when lightly broiled are very rich, and 
much approved. 
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CHAPTER XIV. 
GAME. 


AME comprehends all wild animals fit for the table, from 
yy the wild boar and the deer to the lark and the delicate 
Becca fica, All game requires more than common care in the 
cookery, and judgment in the time when it is fit for the spit. 
Venison cooked soon after it was killed would really be no 
better than tough mutton; and a pheasant, unless kept till the 
last safe moment, till it is, as the French say, den mortifiée, is 
usually reckoned no better than a barn-door fowl. The snipe 
and woodcock especially require the management of an ex- 
perienced artiste, or they cannot be ranked among the choice 
morceaux of the epicure. 


VENISON. 


No game is so valuable for the table as the delicate flesh of 
the deer, known as venison ; and the noble haunch is, when 
in season, an essential part of every aristocratic banquet. The 
less valued parts are usually to be purchased at a moderate 
price, and these, when well cooked, form an agreeable and 
handsome addition to the table. Buck venison is most ap- 
proved ; itis in season from June to October; doe venison 
comes in only in October, and continues in season to the end 
of the year. No meat requires so much care in killing and in 
preserving ; the haunch especially should be brought into the 
larder as soon as cut up, the kernel of fat taken out, the part 
from whence it is removed wiped quite dry, and a little pepper 
and ginger rubbed in, and dusted over the whole haunch to 
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keep the flies off. Venison ought not to be killed too young, 
or it has not acquired the true flavour; it should be in good 
condition, that the fat may lie deep, white, and firm ; the lean 
should be darker in colour than mutton; and it is usual to 
keep the haunch as long as it is possible to preserve it untainted, 
that it may be the more tender. It must be hung in a cool, 
airy larder, and carefully wiped every day ; taking every care 
to keep the flies from it by wire-gauze guards, and dusting 
over it powdered ginger and black pepper. 


775. Zo roasta Haunch of Venison. 


A haunch of venison usually weighs from eighteen to twenty- 
five pounds ; if smaller, it is not in perfection. When it is to 
be dressed, wash it thoroughly, but quickly, with luke-warm 
water, and dry it with asoft napkin ; then cover it entirely with 
well-buttered, thick white cartridge paper, over which lay a 
coarse paste of bread, meal, and water, and then another cover- 
ing of strong paper tied firmly round with packthread. Have 
a hot clear fire when you put down the meat, and begin 
immediately to baste the outer paper; continue to baste it 
plentifully the whole time it isdown. A haunch of twenty-five 
pounds will take four hours and a half to roast,—less, in pro- 
portion to the weight. Forty minutes before it is done, cut 
the string, and carefully remove the outer covering and the 
paste ; a few minutes after, take away the last paper from‘ the 
meat; dredge it lightly with flour, and continue to baste plenti- 
fully with butter till done; then dish the venison on a hot- 
water dish, with cut writing-paper round the shank. Serve with 
it strong gravy of venison, in a tureen, and currant jelly. 
Boiled French beans usually accompany it. 


776. To roast a Neck or Shoulder of Venison. 


The neck or shoulder may be roasted without the paste. 
The shoulder should not be separated from the neck till the 
buck is cold and stiff, and then cut and raised as a shoulder 
of mutton is, or both joints are spoilt inappearance. Currant 
jelly should be served with either of the joints as with the 
haunch. 

U2 
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747. To stew a Shoulder of Venison. 


Let the meat hang till it be perfectly tender, then bone it, 
beat it flat, and cover with thin slices of fresh fat from the loin 
of mutton ; and, a mixture of two tablespoonfuls of salt, half 
a teaspoonful each of Cayenne and powdered mace, one clove, 
pounded, and a teaspoonful of powdered sugar. Roll up the 
meat and bind it with tape; lay it in a stewpan, and cover 
with good beef or mutton stock, and two glasses of port wine, 
and stew gently for three or four hours, according to size. 
Then take off the tape, strain the gravy; mix with part of it 
another glass of port wine, and pour it over the meat. Serve 
with currant-jelly sauce. 


778. Zo marinade a Shoulder of Venison. 


Bone the shoulder and flatten it; cut part of the meat from 
the neck, and pour over both a pint of vinegar in which a 
teaspoonful of black pepper has been mixed. Let the meat 
lie twelve hours in the mavinade, then mince the meat of the 
neck with a quarter of a pound of fat bacon, season with a 
drachm of Cayenne, and as much powdered mace. Lay the 
meat on the inside of the shoulder, and roll it up very tight 
and skewer it. Roast it for two hours, or half an hour longer 
if large, and serve with gravy and currant jelly, like the 
haunch. 

This is an excellent way of dressing the shoulder and neck ; 
the breast is commonly made into a pasty. 


779. Zo hash Venison. 


Cut any part of cold roast venison into neat thin slices ; put 
all the trimmings and bones into a saucepan, with a pint and a 
half of water, an onion, and a seasoning of two teaspoonfuls 
of mixed pepper and salt. Let them stew for two hours, then 
strain off, thicken with two ounces of butter rolled in flour, and 
a tablespoonful of currant jelly ; simmer for ten minutes, then 
strain again ; put in the meat, and let it stand at the side of the 
fire till perfectly heated. Serve on a hot dish, with sippets. If 
you wish the hash very good, use strong gravy instead of water 
for stewing the bones, and finish with a glass of claret or port 
wine. 
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780. Venison a la Daube. 


Cut three pounds of meat in slices from the neck or breast, 
and trim neatly ; put all the rest, bones and trimming into a 
bain marie, with a pint and a half of beef stock, an eschalot, 
cut in pieces, half a pound of bacon, minced, a teaspoonful of 
salt, a drachm of Cayenne, two cloves, pounded, and a tea- 
spoonful of sugar; let them stew gently for two hours. Fry 
the meat in butter, and when you have strained the gravy, put 
them together, with a glass of port wine, and simmer for a 
quarter of an hour. Then serve the meat arranged round the 
dish, and the gravy poured over. 


781. Venison Cutlets. 


Cut from the neck neat cutlets, brown them for ten minutes 
in a stewpan with butter; add a quarter of a pint of good 
gravy, a tablespoonful of vinegar, pepper, and salt, two glasses 
of port wine, or claret, and an ounce of butter, rolled in flour. 
Stew very gently for twenty minutes, then dish the cutlets 
round a mound of stewed French beans, and strain the gravy 
to pour over them. 


782. Venison Steaks. 


Cut the steaks from the neck ; and trim them neatly ; season 
them with a little salt only ; put them in buttered papers. Butter 
the bars of the gridiron, and broil the steaks for ten or twelve 
minutes over a slow fire, frequently turning them to preserve 
the gravy. Serve with a teaspoonful of currant jelly laid on 
each steak. 


783. Zo roast a Fawn. 


A fawn must not be kept like venison, but dressed soon after 
it is killed. If not too large, it is generally trussed for roasting 
like a hare, filled with hare-stuffing, rubbed over with butter, 
larded with fat bacon, and covered with buttered paper. It 
must then be spitted like a hare, and basted continually. It 
will take an hour and a half to roast it ; but when half done, 
the paper and larding must be removed, the fawn dredged with 
flour and a little salt, and basted as before till quite ready. It 
may be served with good gravy and currant jelly, or still better 
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with the sauce (No. 44). A very young fawn is delicious 
dressed in this way whole ; but when older, must be roasted in 
quarters, cut like lamb. The hind quarter is the choice part, 
and ought to be roasted with a covering of bacon and paper, 
like the whole fawn, and served with the same sauce. 


984. Zo hash Fawn. 


Put into a stewpan a pint of good gravy, half a dozen mush- 
rooms, an eschalot, and an ounce of butter rolled in flour, 
pepper and salt; simmer half an hour, strain the gravy, have 
the meat cut in neat slices, and put in. Keep the stewpan at 
the side of the fire that it may not boil; add a glass of port 
wine, a teaspoonful of lemon-juice, and a teaspoonful of sugar. 
Shake all together for five minutes, then serve. 


985. Kid. 


Though the flesh of the goat is rejected in England, that of 
the kid is delicate, and when carefully prepared and cooked, 
resembles game, and is a useful resource for making out a 
dinner. If very young, it is best to dress it whole, and it 
should be soaked for twelve hours in a marinade of a pint of 
vinegar, a pint of cold water, half a pint of port wine, two 
ounces of salt and one ounce of brown sugar. When taken 
out it should be hung up for a day or two, washing it several 
times with the marinade. 


786. Zo roast Kid. 


After the kid has been marinaded as directed, either whole, 
or in joints, it must be rubbed over with butter, if whole, 
stuffed like a hare, and roasted in writing paper as directed for 
a fawn, about the same time. Any sauce for hare or venison 
may be served with it. 


787. To hash Kid. 


Make a good gravy as for fawn, and slice the kid into it; 
add the port wine, lemon, and sugar, and serve with French 
beans or spinach, 
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988. Kid a la Poulette. 


Instead of the marinade, the kid must be prepared by soak- 
ing in milk and water, in which two ounces of salt have been 
dissolved, for six hours. It must then be larded and half 
roasted, and when cold, cut a neat piece from the joint, leaving 
the rest to hash. Put the piece into a stewpan with a pint of 
good veal stock, two ounces of butter rolled in flour, an 
eschalot, a sprig of parsley, half a dozen mushrooms, a tea- 
spoonful of pepper, twice as much salt, and a blade of mace 
pounded. Stew all gently for an hour, then take out the meat, 
strain the sauce, thicken it with the yolk of an egg beaten with 
two tablespoonfuls of cream, and pour over the kid. Serve 
with sliced lemon. 


789. Wild Boar. 

The highly-valued flesh of the wild boar is frequently sent 
to England for special occasions, and, as it requires hanging 
long to render it tender, does not suffer from the voyage. The 
only parts used are the sides and the hams, and the head pre- 
pared as the ancient Christmas dish. 


790. Zo roast the Ham of the Wild Boar. 


Though the ham of the wild boar is delicious when cured 
and smoked, it may be dressed fresh, and is then an excellent 
dish. . 

Take a ham that has hung ten days or a fortnight, remove 
the rind, and marinade it for three days in equal parts of vine- 
gar and water, a pint of sherry or Madeira, two ounces of salt, 
half an ounce of pepper, and a bunch of sage. Then cover it 
with paper soaked in oil, and roast for two or three hours, 
according to size; baste it with the marinade constantly. 
When nearly done, take off the paper, and let the fat slightly 
brown. Grate a crust of bread over it when dished, and serve 
it hot, with green vegetables round, and good gravy mixed with 
of the marinade boiled up with an eschalot and strained 
off. 


791. Zo fry Boar Cutlets. 


Cut the flesh into neat cutlets and lay in an earthen pan for 
two hours, covered with equal parts of vinegar and white wine, 
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a head of garlic, and two teaspoonfuls of salt. Take out the 
cutlets, and dry them with a soft napkin ; strew over them a 
mixture of finely-chopped parsley, thyme, and sage ; fry them 
in butter, from fifteen to twenty minutes. Take them out, and 
pour a portion of the marinade into the pan ; let it mix with 
the butter and heat; then pour it over the cutlets, and serve 
with sliced gherkins round. 


792. Zo dress a Boar's Head. 


Scald and clean the head, removing the hair and the snout. 
Bone it and lay it in a deep earthenware pan, with the tongue, 
two pounds of the meat, a dozen peppercorns, two ounces of 
salt, parsley, thyme, sage, an eschalot, and cover the whole 
with vinegar and water for three days. Then take all out and 
drain carefully ; cut the tongue and the pork into thin slices, 
roll them together, and fill up the vacancy made by withdraw- 
ing the bones and every interstice in the head, till it is quite 
filled and the form complete. Sew up the opening and tie the 
head in a cloth; put it into a stewpan with the marinade and 
a pint of wine, a carrot, another ounce of salt, and four cloves. 
Let it stew gently for six or seven hours, then take it out, but 
do not remove the cloth or the stitches till it be quite cold. 
It must then be well glazed, the tusks stuck in their place, and 
the eyes filled up with white of egg and a small bit of beetroot 
to look natural. The head must always be sent in on a folded 
napkin. 


793. Hare. 


The hare is in season from September to March, after which 
leverets come in. A hare is an excellent addition to the larder, 
but it is necessary to use some judgment in cooking it. A 
young hare is very nutritious and easy of digestion, but an old 
hare is only fit to be made into soup. When young, the ears 
are tender and easily torn, and their flesh is also tender; but if 
the ears be tough, the flesh will be the same. The claws of a 
young hare are smooth and sharp; if they are blunt and rough, 
and the division of the lip widely spread, you may be assured 
the animal is old. 

The longer you can keep a hare good the better it will be: 
in winter you may preserve it ten or twelve days by wiping the 
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inside quite dry and dusting it with pepper. As long as it 
remains stiff it will be good, but if it begins to grow limp, the 
sooner it is dressed the better. Always hang it by the forelegs. 


794. Zo roast a Hare. 


Skin the hare and wash it thoroughly, first in cold and after- 
wards in warm water. If the blood has settled to the neck, it 
will be necessary to make a small incision, and hold it in warm 
water till it escape. Then soak the hare for an hour in cold 
water, and if you have any suspicion that it may not turn out 
tender mix a pint of vinegar in the water; wash it again after 
it has soaked, and lard it. If young, these precautions are 
unnecessary. Wipe it quite dry and fill it with a proper hare 
stuffing (No. 199), sew it up, and spit it. Keep it at first a 
good distance from the fire, and baste it freely with new milk 
till half roasted; then bring it a little nearer, and baste con- 
tinually and profusely with butter, or the outside will be 
scorched and hard. Before you take it up, dredge with flour, 
and froth the outside. It will require from one hour and a 
quarter to one hour and a half to roast it well. Serve it with 
good gravy on the dish and red currant jelly. Some families 
like melted butter poured over the hare, but it spoils the 
appearance. 


795. Zo roast a Hare boned. 


When trouble and expense are not regarded in cooking the 
hare, it may be much improved by boning, that is, by cutting 
away the backbone and drawing it through the opening below, 
and the bones of the thighs in the same manner. Then pre- 
pare more stuffing, that the body may be well filled out, and 
lard it. Truss the legs as usual. Spit and baste the hare 
entirely and continually with butter till half done; then put 
into the pan a pint of Madeira, and continue the basting. 
Dredge and froth; serve with gravy boiled up with the 
Madeira left in the pan and strained, and with currant jelly, 
or sauce, No. 44. 


796. Zo roast a Hare marinaded. 


Make a marinade of a pint of vinegar, as much water, a 
glass of port wine, an onion sliced, a sprig of parsley and 
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thyme, four cloves, a teaspoonful of pepper, and twice as 
much salt. Boil the marinade and let it cool; then pour it 
over a young hare, skinned and gutted, but not stuffed. 
Let it remain twelve hours in the marinade, then roast, 
adding the marinade, when strained, to the butter with which 
you baste the hare. Serve with gravy and currant jelly. 


"97. Zo jug a Hare. 


Skin and wipe the hare quite clean, then cut it up as it 1s 
carved at table, and lay the pieces at the bottom of a stone 
jugging-jar ; on these place half a pound of lean juicy beef, and 
half a pound of ham, then the bones of the hare, an onion 
stuck with four cloves, an eschalot, a bunch of herbs and 
parsley, a quarter of the rind of a lemon, two teaspoonfuls of 
salt, one of pepper, six cloves, and a blade of mace. Over 
these pour the juice of a Seville orange, or a lemon, and half a 
pint of port or claret. Cover the jar with bladder, and put it 
into a pan of boiling water up to the brim. This water must 
be kept continually boiling for four hours, filling up with 
boiling water, as it evaporates. Then take out the meat, strain 
the gravy, add two ounces of butter, rolled in flour, and put 
it into a stewpan with some balls of hare forcemeat, which 
have been fried in butter; let them simmer in the sauce ten 
minutes, then put in the meat to become hot, and serve it 
with the gravy round it. 


798. To stew a Hare. 


Wash and soak a hare as if for roasting. Cut it in pieces 
and lay in a stewpan, with half a pound of ham in thin slices ; 
pour over it two pints of strong gravy, and stew very gently 
for three quarters of an hour. Then season with a teaspoonful 
of white pepper, a blade of mace, pounded, the thin rind of 
half a lemon, and a tablespoonful of mushroom ketchup or a 
glass of port wine. Simmer for another hour, then serve in 
the gravy with fried forcemeat balls of hare-stuffing added, 


999. Haricot of Hare. 


Prepare and cut up a hare as for jugging; lay it in a stew- 
pan, add to it the liver, minced, a clove of garlic, a bunch of 
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parsley and thyme, an eschalot, two ounces of butter rolled in 
flour, a pint of strong gravy, half a pint of Madeira or sherry, 
and a tablespoonful of Chili vinegar. Stew gently for an hour, 
then take out the hare, strain the sauce, put them together back 
into the stewpan ; add two turnips and two carrots, previously 
half boiled ; cut them in dice, and simmer all together for 
three quarters of an hour, then serve the haricot with the 
vegetables, and pour the thick sauce round it. 


800. Zo hash Hare. 


The remains of a cold roast hare make an excellent hash, 
quickly and easily prepared, when it is needful to add to a family 
dinner. Put into a stewpan the gravy left onthe dish. Cut 
up the meat into neat pieces and set on one side; laying the 
bones and trimmings in the stewpan, pour over them a pint of 
good gravy ; add a teaspoonful of salt, a drachm of Cayenne, 
and a tablespoonful of currant jelly; stew all for a quarter of 
an hour, then strain off the gravy, and put into a stewpan with 
the meat, stuffing in slices, or in balls, an ounce of butter rolled 
in flour, and a tablespoonful of port wine. Simmer for a 
quarter of an hour very gently, and serve in the gravy with 
sippets round. 


801. A Civet of Hare. 


Cut off the meat from any remains of roast hare in small slices 
and put it aside; pound the bones and trimmings with an ounce of 
butter, and put into a stewpan with a clove of garlic, two cloves, a 
teaspoonful of salt, and a drachm of Cayenne ; cover these with 
half a pint of gravy, a blade of mace, a lump of sugar, the juice of 
a Seville orange, and half a pint of port wine. Stew for half an 
hour till much reduced, then strain the gravy ; put in the hare, 
and let it simmer for five minutes to be quite hot. In the 
mean time boil, in milk and water, a dozen small onions, lay 
the meat on a dish and the onions upon it; then pour the 
gravy over and serve. ‘This is a favourite dish in France; but 
in our opinion the flavour of the onions must destroy that of 
the hare. 


802. Zo broil Hare. 


The flavour of broiled hare is very fine. Any part left cold, 
the back, shoulders, or legs, make a delicate broil. Rub the 
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pieces over with butter, and season with salt and pepper, broil 
on a gridiron for eight or ten minutes; rub over again with 
butter, and serve with currant jelly or onion sauce, No. 32. 


803. Zo pot Hare. 


No meat is so perfectly well adapted for potting as hare, and 
none more delicious for a breakfast or supper dish. An old 
hare can be used for potting. Skin, clean, and bake it for 
three hours with as much butter as will keep the outside from 
becoming hard. Allow it to become quite cold, then cut all 
the meat from the bones, mince it, season with salt, pepper, 
pounded mace and cloves, in such proportion that no par- 
ticular flavour shall predominate ; be especially careful not to 
use an undue proportion of cloves. Then add the butter from 
the baking-dish, and if not sufficient to moisten the meat well, 
more butter, and pound it very smooth in a mortar, taking care 
to remove any pieces of sinew or outside ; and when reduced 
to a fine paste fill your potting-pots, and cover with clarified 
butter. 


804. Zo roast a Leveret. 


A leveret is useful to send in as game after hares are out of 
season; it must be skinned, stuffed, and trussed like a full- 
grown hare, then larded and roasted: keep it well basted ; but 
an hour is long enough for roasting. It may be served with 
hare sauce or currant jelly. 


805. Leveret a la Poivrade. 


Put into a stewpan two eschalots, a bunch of chives, a clove 
of garlic, a bunch of thyme and parsley, two cloves, a drachm 
of Cayenne, and a teaspoonful of salt: pour over them half a 
pint of vinegar, and a glass of port wine, and simmer gently 
for half an hour. Then strain off the liquor and restore to the 
stewpan with half a pint of stock, and a spoonful of brown 
roux, Slice the remains of roast leveret, and when the sauce 
has simmered for half an hour, put in the meat. Let it get 
thoroughly hot, then serve as an entrée, 
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806. Rabbits. 


Rabbits are worthless unless young; if old, the claws will 
be long and rough; and the grey hairs mixed with the wool 
denote their age. If the body be stiff, and the flesh white 
and dry, the rabbit is fit for the table, and no game is more 
useful, from the various modes in which it may be delicately 
cooked. 


807. Zo boil Rabbits. 


This is the most simple and common way to dress rabbits. 
They must not hang more than three or four days. Skin and 
wash them well. Soak them in warm water, truss them, with the 
heads skewered to the sides, and put them in boiling water. 
Let them simmer gently from half to three quarters of an hour. 
Then serve with white onion sauce poured over them; or if 
onions are not approved, a good white sauce round them. 

When two rabbits are served together the head of one is laid 
in a contrary direction to that of the other. 


808. Zo roast a Rabbit. 


Choose a good-sized, but young rabbit, and after it is skinned 
and washed, wash it again several times in a mixture of a glass 
of port wine, and the same of vinegar, seasoned with half a 
teaspoonful of black pepper and four cloves, pounded; fill it 
with forcemeat like a hare, and wash it in the marinade with- 
out wiping it before you spit it. Roast for three-quarters of an 
hour, or a little longer, if a very large rabbit. Baste it plen- 
tifully, and serve with gravy and currant jelly like a hare. 


809. Zo fry Rabbit. 


Skin and wash a young rabbit ; cut it up into joints, dip the 
pieces into egg, and then into fine bread-crumbs, seasoned with 
salt and pepper. Fry in butter for fifteen minutes, when the 
rabbit will be lightly browned. Take out the pieces and keep 
hot, and make a gravy in the pan by adding a little more butter, 
rolled in flour, a teaspoonful of lemon-juice, and a tablespoon- 
ful of mushroom ketchup. When hot, pour it round the rabbit, 
and serve with sliced lemon. 
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810. Fricassee of Rabbit. 


Cut up a rabbit and lay it in a stewpan with two carrots, two 
turnips, two onions, a stick of celery, and an eschalot, all sliced, 
a small bunch of thyme and parsley, a teaspoonful of salt, a 
drachm of Cayenne, a blade of mace, half a nutmeg, grated, 
and two cloves ; cover all with consommé or good stock. Stew 
gently for three quarters of an hour, then take out the vege- 
tables, reduce them to a purée, and keep them hot for half an 
hour longer. Then take out the meat, arrange it on the dish, 
cover it with the purée, and strain the sauce and pour over it. 


811. Ragout of Rabbit. 


Cut up a rabbit, and lay it in a stewpan with a small bunch 
of herbs, a dozen smal] mushrooms, and six button onions ; 
cover with stock, and stew for an hour; then take out the 
meat, strain the sauce, add to it a tablespoonful of roux, a 
glass of sherry, and salt, pepper, and a little nutmeg ; put in 
the meat to make hot, and serve it in the sauce with fried 
sippets. 


812. Rabbit a la Maintenon. 


Cut up a young rabbit, and lay it ina stewpan with half 
a dozen mushrooms, two eschalots, a little parsley, half a 
dozen peppercorns, and a blade of mace; put over them half 
a pint of consommé, and stew over a slow fire for half an hour. 
Let them cool; then cut pieces of writing paper large enough 
to inclose the pieces, butter the paper, lay a thin slice of bacon 
upon it sprinkled with pepper and powdered mace, then a piece 
of the rabbit; wrap them neatly in the papers, then broil for 
ten minutes over a clear fire, and serve in the papers, 


813. Rabbit 2 la Poulette. 


Cut up a young rabbit, and soak it an hour in milk and 
water ; Jay it in the stewpan with half a dozen mushrooms, a 
bunch of parsley, a teaspoonful of salt, half as much white 
pepper, and two blades of mace; pour over a pint of consommé, 
and stew gently for half an hour; then take out the rabbit, 
strain the sauce, reduce it a little over the fire, then add a glass 
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of white wine, and two tablespoonfuls of thick cream ; put in 
the rabbit, and heat over the fire, without boiling, for a quarter 
of an hour. Serve in the sauce with sliced lemon. 


814. Croqguettes of Rabbit. 


Mince the remains of roast rabbit, adding about a third of 
lean ham, minced also ; put into a stewpan with two ounces of 
butter, two blades of mace, pounded, half a’teaspoonful of white 
pepper, and a little grated nutmeg, and moisten with two table- 
spoonfuls of cream; stir it about, and heat it slowly for ten 
minutes ; then take it off, and let it cool. When quite cold, 
make the rabbit into balls, roll them in fine bread-crumbs, 
dip in beaten egg, and roll in crumbs again; then fry the 
croquettes in butter, and serve on a napkin. 


815. Rabbit with Cucumber. 


When cucumbers are readily procured, this is a very good 
way of using the remains of roast rabbit. Cut one or two 
cucumbers, as you may have meat, into very thin slices, throw 
some salt over it, and let it stand for an hour, then drain it, 
and cover with a little vinegar for another hour; pour off the 
vinegar, and put the cucumber into a stewpan with a small 
onion whole, and a bunch of parsley and thyme; add two 
ounces of butter, and shake the pan about, turning over the 
cucumber till it is lightly browned ; then pour in a quarter of a 
pint of good stock, and stew slowly for half an hour ; take out 
the onion and herbs, season with pepper and salt, and put in 
the sliced rabbit till it is hot. Serve it with the cucumber. 


816. Zo pot Rabbit. 


When you have a good supply of rabbits and have not 
occasion to cook them all, they may be preserved for some time 
by potting them. Cut up three or four well-grown, but not old 
rabbits; put the thighs, the wings, and the meat cut entirely 
from the back, into a large earthen dish ; pack the pieces quite 
close, after rubbing each piece well with pepper, salt, Cayenne, 
and pounded mace; put in two ounces of butter for each 
rabbit, and bake for an hour and a half in a slow oven; take 
the pan out, and let it stand for a day; then transfer the meat 
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into small potting pots, and cover with clarified butter. It can 
either be sent to table in the pots, or cut out in slices garnished 
with parsley. 


817. FEATHERED GAME. 


No description of meat requires the cook to show more 
judgment and discrimination than feathered game; first 
to distinguish the old from the young, the latter alone being fit 
for roasting or the more delicate modes of cookery ; the old 
birds being always tough, only suitable for soups, or stewing 
down for gravies. In the next place, very much of the rich 
flavour depends on its being kept in a proper state to the last 
moment when it can be preserved, and not one moment longer. 
Game should be Azgf, as the state is called, but not offensive ; 
if it have any odour of decay, it should never be roasted for 
the table. Old pheasants are known by the length and sharp- 
ness of their spurs ; these in young birds are short and blunt. 
Above all birds, a pheasant must hang long; if the weather 
be clear and cold, it may be kept in a good larder for three 
weeks ; if any symptoms of decay appear, it should be washed 
inside and out with cold water mixed with about one-fifth of 
chloride of lime, and hung up without drying. 

Grouse, or moor fowl, the prime game of the north, derives 
Its peculiar flavour not more from the heath on which it 
feeds, than the time which it hangs. Even the faint odour of 
incipient decomposition is not objected to by the epicure ; at 
all events, it is needful to keep the birds many days. 

Partridges, like all birds, must be hung as long as it is safe. 
If the bill be sharp and white, the bird is young, and suited for 
the spit. 


818. Zo roast a Pheasant. 


After the bird is drawn and cleansed, the crop being removed 
through an incision made at the back of the neck, skewer 
through the pinion and the thigh, which must be brought up 
close under the wing, tie and skewer the legs down ; the head 
must be brought round and skewered to the body, the bill 
along the breast ; if a cock pheasant, the crest feathers may be 
left on, and covered with paper to protect them while roasting, 
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and the long tail feathers are usually stuck in again when the 
bird 1s dished. Flour the bird well, and spit it before a clear 
but not fierce fire ; it is a great improvement to lard the bird ; 
but if well preserved, it is good without, if kept well basted 
with butter. It will require three quarters of an hour to roasta 
good-sized pheasant. It must be served with good brown gravy 
and bread sauce. 


819. Zo roast a Pheasant with Stuffing. 


The Spanish mode of roasting a pheasant is to fill the breast 
with a forcemeat made of the liver fried and minced, a dessert- 
spoonful of grated ham, two or three mushrooms, a little 
parsley, and an eschalot minced, pepper and salt, and the yolk 
of an egg to bind it. Lard the bird, roast, and serve with sauce 
@ la Proveucale. 


820. A truffied Pheasant, or a Faisan a la Ste. Alliance. 


The most epicurean mode of dressing a pheasant is with 
truffles. After it is drawn, cut up and mince the meat of two 
snipes, or woodcocks, and the whole of the insides ; add to this 
two ounces of butter, a teaspoonful of mixed pepper and salt, 
and as many chopped truffles as will, mixed with the force- 
meat, fill the pheasant. Roast it over a toast the size of the 
bird, basting 1t with butter, and allow the trail to drop on the 
toast, on which serve the bird, garnished with slices of lemon. 


821. ALfock Pheasant. 


When a pheasant cannot be procured, a fine large barn-door 
fowl, kept till perfectly tender, trussed, and roasted like a 
pheasant, and larded, may be substituted, and the difference 
will not easily be discovered. 


822. Fillets of Pheasants. 


To procure these fillets you must have three large birds ; cut 
the flesh off each side of the breast in a large slice or fillet, and 
also from the sides under the wings; dip the fillets into beaten 
egg, then into seasoned bread-crumbs ; fry thin pieces of bread 
the size of the cutlets alight colour; then put in the meat and 
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fry a delicate brown. Arrange the fillets each on one of the 
sippets, and pour round them good gravy. 


823. Salmi of Pheasant. 


Cut up the remains of any roast pheasants ; take off the skin ; 
then break up the bones and trimmings and put into a stewpan 
with a slice of ham, an eschalot, two or three mushrooms, and 
a carrot, all sliced, and season with a blade of mace, two 
cloves, and half a dozen peppercorns ; cover these with half a 
pint of consommé, and simmer at the side of the fire for an hour 
and a half ; then strain the gravy, and return it to the stewpan ; 
put in the meat with a lump of sugar, and half the juice of a 
Seville orange ; let it stand at the side of the fire at such a 
distance that the meat may heat very slowly, and gradually 
absorb the sauce; then dish neatly with fried sippets round. 


824. Zo roast Grouse. 


The peculiar delicate aroma which is perceptible in the 
flesh of the moor bird, when in full season and well kept, can 
never be imitated, and ought never to be destroyed by the 
addition of spices or seasonings. A moor bird is only enjoyed 
in perfection when well roasted. It should be plucked with 
care lest the delicate skin be torn, trussed like a pheasant, and 
roasted before a clear fire, continually basted with butter. 
Half an hour will roast a good bird; when nearly done, lay a 
toast half an inch thick in the dripping-pan, upon which the 
bird must be served with brown gravy, bread sauce, and with 
bread-crumbs prepared as below. 


825. Bread-crumbs, to serve with Game, 


Grate the crumb of a stale roll very fine, and put intoa 
toaster with an ounce of butter before the fire; shake them 
about continually till all become a light brown. Send them on 
a dish to hand round. 


826. Zo hash Grouse. 


The remains of roast grouse make a delicate hash when 
carefully prepared. The bird must be cut up into neat pieces 
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and the skin removed; the bones and trimmings put into a 
stewpan with a teaspoonful of salt, half a dozen peppercorns, 
and three eschalots cut up, and two ounces of butter rolled in 
flour ; shake the whole round till the butter be melted and look 
brown ; then add half a pint of stock and two glasses of 
Madeira, and let the whole stew gently for a hour; then 
strain the gravy, and put in a stewpan with the pieces of 
grouse. Set the stewpan at the side of the fire that it may 
heat very slowly, and when quite hot serve with toasted 
sippets. 


827. Quenelles of Grouse, Pheasant, & ¢. 


Cut all the flesh from the cold dressed birds, and put it in 
a mortar, and to each pound of the meat add one ounce of fat 
bacon, two ounces of butter, and a dessertspoonful of flour ; 
season with half a teaspoonful of salt, a drachm each of pepper 
and of mace; pound the whole to a smooth paste; bind it 
with two well-beaten eggs; then form it into quenelles by 
filling one small dessertspoon with the forcemeat, and pressing 
it down, and gently scooping it out with a second spoon 
dipped in hot water; put them into a stewpan covered with 
any simple Jouz//on or broth, and boil for a quarter of an hour ; 
drain and serve them in a coronet form, alternately with 
croustades, and surrounded with truffle sauce (No. 38). 


828. Stewed Moorfowls, or Blackcock. 


In Scotland, where the grouse is plentiful, it 1s common to 
make a stew of them. It is a convenient and most delicious 
method of using old or surplus birds, and we give the Scotch 
receipt for the preparation. Cut up two large or three small 
birds, and fry them in a good quantity of butter, with a clove 
of garlic; then put them, with the butter, but not the garlic, 
into a stew-pan ; season with a teaspoonful of salt and half as 
much pepper, and add two tablespoonfuls of stock, and two 
glasses of port wine. Simmer very gently for half an hour, 
then serve the meat piled on the dish, and the gravy poured 
round, with sippets. Some cooks add vegetables and make a 
ragout of the grouse; but the delicate flavour is destroyed by 
the addition of other materials. 

X2 
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829. Zo pot Grouse or Partridges. 


No potted meat brought to table is in such high estimation 
as grouse. The birds must be made ready as if for the spit, 
but without the head. They must be well washed and dried, 
and then inside and outside seasoned high, like other potted 
meat, with pepper, salt, mace, and nutmeg. Put about an 
ounce of butter inside each bird, and pack the birds as closely 
as possible in a baking-dish. Pour over them one or two 
glasses of port wine, or one for each two birds ; cover with 
butter, then put a coarse paste over the dish, and bake for an 
hour in a slow oven. When cold, take off the crust and the 
butter, dry the birds from the gravy, and put one bird into each 
small potting-pot, covering it with clarified butter. Partndges 
may be potted in the same way; only two birds should be put 
into each pot. They should be placed with the breasts 
upwards. The gravy and butter left in the baking-pan may be 
used for hashes, &c. 


830. Zo roast Partridges. 


After being kept as long as possible, prepare and truss the 
birds for the spit in the same way as pheasants or grouse. 
Dredge them with flour, and skewer a slice of fat bacon over 
the breasts to preserve them ; this must be taken off five minutes 
before the birds be done, that the breast may brown lightly. 
Baste with plenty of butter, and roast from twenty to thirty 
minutes. Serve with brown gravy ; that which is made from 
the remains of game, is most suitable ; and send in bread sauce, 
and fricd bread-crumbs. 


831. Zo roast Partridges, larded. 


Mince the livers of the birds; add as much more grated 
ham, and a very little parsley, and pepper ; moisten the mixture 
with the yolk of egg, and put inside the partridge. Then lard 
them and roast the usual time. Serve with gravy and sauce @ 
f Espagnole, 


832. Zo boil Partridges. 


To make a variety, and to suit the palate of old or delicate 
people, a brace of partridges are sometimes sent to table boiled. 
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They must be trussed as fowls for boiling, without the heads ; 
put into a pan of boiling water, and allowed to simmer only 
for a quarter of an hour, or, if old birds, twenty minutes. They 
must be served with any good white sauce, and with sliced 
lemon round them. 


833. Zo broil Partridges. 


Prepare the partridges as if for the spit, but take off the 
heads, split them entirely up the back and lay them flat, break- 
ing down the breast bone alittle. Shred an eschalot as fine as 
possible, and mix with fine well-seasoned crumbs. Dip the 
partridges into clarified butter, and cover inside and outside 
with the crumbs. Broil them over a clear fire, turning them 
frequently for a quarter of an hour, and serve them with mush- 
room sauce, or sauce @ /’Lspagnole. 


834. Alayonnaise of Partridge. 


Prepare the sauce by pounding the yolks of two hard-boiled 
eggs, with a very little salt and pepper, and a small blade of 
mace. When smooth, add an ounce of butter, and blend it 
well with the eggs, then a tablespoonful of vinegar, and half 
as much spinach-juice, smooth all this, and add in the same 
way, a quarter of a pint of consommé. Str all gently over 
the fre a minute or two; then cut up neatly any remains of 
cold partridge, and put in the sauce. A few minutes will make 
all perfectly hot; serve it in the sauce, garnished with fried 
sippets and slices of anchovy. 


835. Lartridges aux Choux. 


This preparation is much esteemed in France, and, on that 
account principally, is produced occasionally at English tables. 
Truss two partridges, lard them, and lay them in a stewpan, 
with a bunch of herbs, an onion, and half a pint of stock, and 
simmer half an hour. In another stewpan put two small 
cabbages, half a pound of bacon, sliced, cover with water and 
let it simmer the same time; then take out the cabbage and 
strain it. Put into a stewpan a carrot, sliced, and laid over 
the bottom of the pan, over this a layer of cabbage, seasoned 
well with salt and pepper, then the bacon, and the birds upon 
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it, and over all the remainder of the cabbage. Strain the stock 
in which the birds were stewed, and pour over all; then let it 
stew slowly for half an hour, diluting with gravy, if needful, to 
keep it from adhering to the pan. Dish the birds with the 
bacon on each side, and the cabbage over them, garnished 
with the carrots. Sometimes fried sausages are also arranged 
round the ragofit. Game gravy should be sent in with them. 


836. Salmi of Partridge. 


Cut up neatly four lightly-roasted partridges, and remove all 
the skin ; then pound all the bones and trimmings in a mortar, 
and put into a stewpan with half a pint of good beef stock, 
two eschalots, half a dozen peppercorns, a teaspoonful of salt, 
and two cloves. Simmer for half an hour; then strain off the 
sauce into a clean stewpan, adding two glasses of port wine, a 
tablespoonful of lemon-juice, and a lump of sugar. Let it 
simmer again ten minutes, then put in the partridges, and let 
the whole stew very gently for three quarters of an hour, and 
send to table in the sauce, with fried sippets. 


837. Woodcocks, 


Woodcocks, which are highly flavoured and most delicate 
birds, come in on the 1st of November, but as they are not con- 
sidered game, they may be shot as soon as they reach England 
from more northerly regions. ‘They generally appear with a 
north-east wind in October, and remain till March, lying hid in 
moist woods, where they feed on insects and grubs, and grow 
fat and very delicious about Chnstmas, when woodcocks swell 
the list of rich viands for the season. They will keep good for 
weeks in frosty weather, if hung in a dry place; and as, in 
many seasons, they are rare in this country, great care must be 
taken to preserve them. A woodcock is never drawn. 


838. Zo roast Woodcocks, 


Pluck them very carefully, to avoid tearing the tender skin. 
Leave them unopened, but wipe them carefully, and truss with 
the head under the wing and the long bill laid along the breast. 
Suspend the birds before the fire with the feet downwards. No 
bird requires such constant care and watchfulness for the short 
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time it is roasting as the woodcock. Place underneath 
each bird a thick toast, buttered, and without crust, to catch 
the ¢raz/, or inside, which is accounted the most delicate part. 
Baste them continually with salt and water only ; and though 
some affected epicures declare that a woodcock to be perfectly 
cooked ought only “to fy through a hot kitchen,” we would 
allow twenty minutes’ slow roasting to make the birds fit for 
the general taste. The toasts must be laid upon a hot dish, 
with a bird on each toast. Gravy or melted butter may be 
sent in with them in a tureen, but none on the dish, to destroy 
the flavour of the birds. 

Snipes, though decidedly inferior in quality, may be roasczed 
in the same way, with the trail on a toast, and fill up a table 
when woodcocks are scarce. 


839. Salmi of Woodcocks. 


Put into a stewpan two eschalots, a carrot, and half a dozen 
mushrooms, all chopped small, with a slice of lean ham, two 
cloves, and half a dozen peppercorns ; cover with a pint of 
beef gravy, and stew for an hour. Then strain, and again put 
the gravy on the fire with any of the bones and trimmings of 
the cold dressed woodcocks that may remain after you have 
cut off the meat for the salmi, and if any portion of the toast 
with the trail remain, mix it well up with the gravy. Add two 
glasses of Madeira and two ounces of butter rolled in flour, and 
stew half an hour longer ; then strain the sauce over the slices 
of woodcock, which must be laid in a clean stewpan, and let 
it standatthe side of the fire till the meat have imbibed the sau7e 
and become perfectly hot; then serve with fried sippets. They 
may also be larded and roasted, or broiled like partridges; but 
the simple mode of roasting preserves best the peculiar flavour 
of the delicate bird. 


840. Zo roast Quails. 


These useful, pretty, and delicate little birds, which are very 
plentiful in the summer season before grouse or partridges 
come in, may be roasted like partridges ; but, being somewhat 
deficient in the true game flavour, are more commonly larded, 
wrapped in vine-leaves, and, when roasted, served on toasts 
with good gravy. 
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841. Galantine of Quails. 


This is a much approved though somewhat troublesome 
method of preparing quails or any other game. Four birds are 
usually taken, opened up the back, boned, and flattened; then 
a forcemeat is made of the livers, minced fine, a veal sweet- 
bread minced, a small quantity of grated ham, parsley, chives, 
pepper and salt, and a well-beaten egg. Lay the birds breast 
downwards, and cover with a layer of the forcemeat, over which 
lay a thin slice of dressed tongue, some minced truffles, and 
another layer of forcemeat. Then roll the birds up in the 
natural form, tie each separately in a cloth, and put them into 
a stewpan, with all the bones, a knuckle of veal, a blade of 
mace, two teaspoonfuls of salt, twelve white peppercorns, and 
a clove of garlic. Cover them with good white stock, and stew 
gently for three quarters of an hour. Then let the birds cool 
in the stock and take them out. Boil the stock till it becomes 
a jelly, strain it, and let it grow cold ; then cut it up into dice, 
or any fancy form, and serve the quails cold, with the jelly 
round them. 


842. Zo roast Plovers. 


The plover is a delicate bird of pleasant flavour, and thts 
flavour is best retained by dressing it like a woodcock. Do 
not draw the birds; truss them, and roast with toasts in the 
dripping-pan, and serve on the toasts in the same way as wood- 
cocks, with no other sauce than melted butter sent in a tureen. 


843. Zo stew Plovers. 


Boil and mince two artichoke bottoms, four roasted chest- 
nuts, a small quantity of chives, and two ounces of beef suet, 
and the yolks of two hard-boiled eggs, chopped fine. Season 
with pepper and salt. Prepare two plovers as for roasting, 
open and take out the trail to mince, and add to the forcemeat ; 
fill the birds with it, and lay them in a stewpan with a bunch 
of herbs, three or four mushrooms, and a little pepper 
and salt. Cover with half a pint of brown stock, a quarter 
of a pint of port wine, and a tablespoonful of lemon-juice, 
and stew gently for half an hour. Then take up the birds, and 
keep hot till you strain the sauce ; thicken it with a little 
roux, and heat it again. Then pour it over the birds and 


GAME. 313 


serve, garnished with roasted chestnuts, blanched, and hard- 
boiled plover’s eggs shelled and divided and put round the 
dish alternately with the chestnuts. 


844. Zo roast Ortolans. 


These delicate and rare little birds should not be drawn, but 
roasted like woodcocks, to serve on a toast, covered with 
browned fine crumbs, and accompanied by melted butter. 


845. Zo roast Corncrakes or Fieldfares. 


These birds, though found in different seasons, the corncrake 
being a much earlier bird in season than the fieldfare, are 
dressed in the same way, roasted, like quails or partridges, and 
served with gravy, bread sauce, and bread-crumbs. 


846. Zo roast Ruffs and Reeves. 


These little birds, which inhabit the fens of England, and 
are entrapped and made very fat for the table by a diet of 
meal and milk, are a great delicacy. They are trussed like 
woodcocks, but are drawn, and roasted like partridges. A 
quarter of an hour will roast a ruff. They are served with 
gravy, bread sauce, and fried crumbs. 


847. Zo roast Wheatears, or other small Birds. 


The delicious little wheatears are in season from July to 
October. They must be very carefully picked and drawn, 
Spitted without the head, a dozen at once on a bird spit; 
brushed over with the yolk of egg and bread-crumbs, and 
basted with butter. About twelve minutes will roast them. 
Serve them with bread sauce. 


848. Zo roast Larks. 


Not less than a dozen birds must be prepared and roasted 
on a bird spit; as they roast, bread-crumbs must be strewed 
over them, and they must be plentifully basted with butter. 
Roast for twelve minutes, and a few minutes before they 
are done, add no more crumbs, but let them brown. Serve 
them on a dish heaped with fried bread-crumbs, 
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849. Zo stew Larks. 


Pluck and clean fifteen or eighteen larks, open them up the 
back and flatten them; put them into a stewpan with three 
ounces of butter rolled in flour, and toss them over the fire till 
they are browned ; add a few truffles in slices, a little pepper 
and salt; a glass of sherry or Madeira, and a dessertspoonful 
of soy, and let the whole stew gently for fifteen minutes ; then 
serve in the gravy with sippets. 


80. Zo pot Larks, or any small Birds. 


To pot larks, ortolans, or wheatears, prepare a dozen birds ; 
split them up the back and flatten them ; scason them well 
with pounded mace, nutmeg, pepper and salt ; arrange them in 
a potting pot quite close, and add four ounces of butter; bake 
them for twenty-five minutes, then take them out, pour off the 
butter, and leave them to cool; after which cover them with 
clarified butter. 


851. Zo roast Wild Duck. 


The wild duck is much esteemed for the high flavour and 
richness of its flesh, and in the winter season takes an impor- 
tant place in the cuzszve, as an addition to or substitute for 
game. It is trussed for the spit like the tame duck with the 
feet left on, and turned close to the body, and is not stuffed 
except sometimes with bread-crumb moistened with claret. 
The breast alone is usually eaten ; this is sliced in azguzllettes, 
and prepared at table with one of the peculiar wild-fowl sauces. 
The wild ducks from the fens of Lincolnshire are the most 
liked ; they are free from the rank, fishy flavour common to 
the birds from the coast. When the duck is trussed for the 
spit, rub it over with the liver, flour it, and baste it well with 
butter while roasting before a brisk fire. Fifteen minutes is the 
usual time allowed for roasting; some epicures insist on ten 
minutes only, that the flesh may merely be thoroughly heated. 
They are usually served without gravy, with two uncut lemons 
on the dish, and a wild duck sauce (No. 49) sent with them in 
a separate tureen. 
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852. Wild Duck Truffe. 


Cut aiguzlleties from the breasts of two well cleaned ducks, 
and the slices of flesh from the sides ; put all the remainder of 
the birds, the heads and the giblets, into a stewpan with two 
eschalots and six mushrooms chopped fine, and the parings of 
two ounces of truffles, a teaspoonful of salt, a blade of mace 
powdered, and a drachm of Cayenne, add three ounces of 
butter rolled in flour, and stir and toss the whole over the fire 
for a quarter of an hour; then put in a quarter of a pint of 
brown stock, and stew half an hour longer; then add half a 
pint of claret, and after it has simmered half an hour longer, 
strain the sauce. Fry the aiguillettes of duck five minutes in 
butter, then put them with the pared truffles sliced into the 
sauce, and heat over the fire ten minutes ; add a tablespoonful 
of lemon-juice a few minutes before you take it up; dish the 
meat very neatly in the sauce, with the truffles round it. Some 
prefer to squeeze the lemon into the breast of the bird as soon 
as the knife has entered it. 


853. Fillets of Wild Duck. 


As it is only the breast of the wild duck that 1s usually eaten 
at table, they are often, when plentiful, sent in filleted as a 
handsome evtrée. For this purpose you should have three 
birds; roast them not more than ten minutes, then cut off 
neatly the fillets from each side of the breast. Have ready a 
sauce heated, of half a pint of brown gravy seasoned with salt 
and Cayenne, half a tablespoonful of eschalots shred, two 
glasses of port wine, and half a tablespoonful of lemon-juice. 
Let the sauce simmer while the ducks are roasting, then strain 
it through a tamis into a clean stewpan, put in the fillets for 
two minutes, then lay the fillets on toast, and serve with the 
gravy over them. 


854. Zeal. 


Teal, a small and delicate water-fowl, may be dressed in the 
same way as wild duck, or as entrées, half roasted, filleted, and 
stewed for ten minutes in consommé, then served with mush- 
room sauce ; they may be surrounded with mashed potatoes. 
You should have six birds for this entrée. 
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CHAPTER XV. 
DOMESTIC POULTRY. 


OULTRY should always be selected young, well-fed, but 
not fattened by cramming, as the flesh then becomes 
greasy, coarse, and unwholesome. They may be chosen by their 
plumpness, by the skin being clean, white, and finely grained, 
and the legs smooth and pliant. They must be hung till tender, 
but not long enough to gain the slightest taint, for nothing is 
more offensive than stale poultry brought to table ; and when 
well preserved and well dressed, from the noble turkey to the 
ever ready pigeons, they are an especial boon to the delicate 
invalid, and a handsome addition to a well-furnished table. 
More or less, all poultry may be cooked to form a light and 
agreeable diet alike for the healthy and the sick. Without any 
exception all domestic poultry must be thoroughly cooked ; the 
light roasting which is esteemed desirable for wild-fowl would 
be intolerable in the turkey or goose. The most humane way 
to kill turkeys and chickens is to break the neck and hang them 
up by the legs till the blood settles to the head, and leaves 
the flesh white. 


855. Zurkeys. 


The prime bird for English cookery is the turkey. It is in 
season from September to March; the best are to be had about 
Christmas. Turkey poults are good from April to June. The 
best and largest turkeys are bred in Norfolk. If the turkey- 
cock be young, the leg will be black and smooth and the spur 
short. When fresh, the feet are moist and supple, the eyes 
lively and prominent ; if otherwise, and if the leg of a turkey- 
hen be red and rough, be sure it is old, and unfit for 
the table. In whatever mode it is to be dressed, a turkey 
should hang from ten days to a fortnight, according to the 
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weather, taking care it does not freeze; and the strings or 
sinews of the thighs must always be drawn out. 


856. Zo roast a Turkey. 


Pluck the bird with great care, drawing out all the pens 
from you, not wrenching them backwards ; singe and draw, 
wiping out the inside quite clean. Break the leg bone close 
to the foot, hang up the bird, and pull out all the sinews 
from the thighs. Cut off the neck close at the back, but 
leave sufficient of the skin over the crop to turn over to 
the back. Be careful in drawing the bird not to break the 
gall, as the bitter taste it communicates can never be 
removed. Cut the breastbone through on each side close 
to the back, and draw the legs close to the breast. Break 
and flatten the high breastbone to give the bird a plump 
appearance. Fill the breast with forcemeat (No. 196) or 
Sausage-meat. Leave the legs on, lay them close to the 
breast, and pass a skewer through the body. Score the 
gizzard, dip into the yolk of an egg, and season it with salt 
and pepper, as well as the liver, which must be guarded 
with a buttered paper lest it get burnt and hard. Put the 
liver on one side, the gizzard on the other, between the 
pinions, and turn the points of the pinions to the back, 
skewering them through the body. Cover the breast with a 
buttered paper, and dredge the turkey lightly with flour 
before you put it down. Keep it for half an hour at a 
good distance from the fire, which should be quite clear. 
When it is warmed well, draw it nearer, and dredge again, 
basting it liberally till it be well frothed when done. 
A turkey should be extremely well roasted, and if only 
eight or ten pounds weight, should be down two hours. A 
large Norfolk turkey, which usually weighs much more, will 
require a proportionately longer time. It is usually served 
with brown gravy on the dish, and a chain of fried sausages 
round it. Bread sauce (No. 23), celery.sauce (No. 22), or 
oyster sauce (No. 21), should accompany it. 


857. Zo roast a boned Turkey. 


An experienced cook has no difficulty in boning poultry, 
which is usually effected without cutting the skin up the 
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back, by loosening the joints inside the bird, raising the 
flesh, and withdrawing the bones gradually, till the bird 
becomes supple and may be turned inside out to complete the 
boning. Then restore it to form, and fill it entirely with good. 
sausage meat. ‘Truss the bird into good form and lard it well. 
Roast it according to the weight, and serve with good gravy 
and any of the usual sauces sent in with turkey. 


858. Zo roast a Turkey with Oysters. 


Prepare the turkey for roasting, and instead of the usual 
forcemeat, take two hundred oysters, beard them, and pound 
the beards with a few seasoned bread-crumbs till smooth. Mix 
this with three tablespoonfuls of cream ; then stew the oysters 
in their own liquor for five minutes, and when cool mix with 
the crumbs and cream. Put this stuffing into the breast of the 
bird, and roast it as before, basting it with a good deal of 
butter. Serve with gravy only on the dish, and mushroom 
sauce sent in a tureen. 


859. Truffied Turkey (Dinde aux Truffs). 


There 1s no dish sent to table considered a higher delicacy 
than a truffled turkey; and though it is supposed that only 
in the province of Perigord the mode of preparing truffled 
dishes is carried to perfection, they are now sent to English 
tables to the satisfaction of the cook and the guests. <A turkey 
for truffling should be well fed and fresh. Prepare two pounds 
of truffles by washing, brushing, and drying them ; peel them, 
and chop up the peelings with small truffles, and pound these 
in a mortar with a pound of fat bacon. Make it intoa smooth 
paste, removing any thread or sinew of the bacon, and season 
this with pepper and salt only. Mix the whole truffles with 
this paste, and put into the body of a turkey that has not been 
killed more than two or three days, and hang up the bird for 
a week, that the flavour of the truffles may penetrate the flesh. 
Then lard and roast it the usual time, and serve with gravy 
and truffle sauce (No. 38). A turkey thus prepared will keep 
good a long time, and is delicious eaten cold. 
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860. Zo boil a Turkey. 


In trussing a turkey for boiling, cut off the legs by the first 
joint, then draw the upper leg into the body, break the breast- 
bone, fill the crop with forcemeat, and. tie it up close. Some 
cooks enclose the turkey in a napkin to boil, but if great care 
be taken to remove the scum as it rises, that it may not adhere 
to the bird, this is unnecessary, and wastes the liquor, which 
will make good stock. Put into the water two tablespoonfuls 
of salt, and two ounces of butter. Let the water be warm 
before you put the turkey in, and take care that it simmer 
slowly, and that the scum be continually watched. It will re- 
quire about two hours to boil it. Send it to table with good 
white sauce on the dish, and boiled ham, tongue, or cheek of 
bacon to accompany it. Celery or oyster sauce may also be 
sent in with boiled turkey. 


61. Zo stew a Turkey. 


Take a small turkey, and truss it as if for roasting ; flatten the 
breast, and put in forcemeat, adding to it a minced eschalot, 
and an anchovy. Put ‘t into a stewpan, with two slices of fat 
bacon, and two ounces of butter, and turn it over till it be 
nicely browned. ‘Then put the bird into another stewpan, with 
a sprig of parsley, a clove of garlic, twelve white peppercorns, 
two blades of mace, and a teaspoonful of salt, and cover with’ 
good stock. Let it stew gently for an hour, then add a glass 
of white wine, and let it simmer half an hour longer; then take 
up the turkey and keep zc hot till you strain the sauce, and 
thicken it with a tablespoonful of brown roux; and pour 
round the turkey in the dish. Serve with oyster guenedles 
round. 


862. Zo dress a Turkey to eat cold. 


Bone a large full-grown turkey, fill the breast with forcemeat, 
and lard it. Then lay it in a stewpan, with a bunch of parsley, 
wo eschalots, a clove of garlic, a dozen peppercorns, and a 
blade of mace; cover it with stock, and stew very gently an 
hour, then add half a pint of white wine, and stew another 
hour. Take out the turkey and leave it to cool, and strain the 
stock, put it on the fire, and reduce to a jelly; strain it again, 
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and when cool spread it over the turkey, and put all you have 
to spare inside. Serve it on a napkin garnished with parsley. 


863. Zo hash Turkey. 


Cut up the remains of a roast turkey into neat joints or slices, 
and the stuffing also. Put the bones and trimmings into a 
stewpan with an eschalot and two or three mushrooms, sliced, 
and cover with a pint of stock ; simmer for half an hour, put 
in a seasoning of pepper, salt, and mace; after ten minutes 
strain the stock, set it on the fire, put in the turkey to heat, and 
warm the slices of forcemeat in a toaster before the fire, and 
when hot, place them round a dish, put the hash in the middle, 
with the gravy over it, and garnish with sippets of toast. 


864. Zo fry Turkey. 


Cut up the remains of turkey in neat pieces, make a batter 
of very fine crumbs of bread, and a little minced parsley, 
seasoned with pepper, salt, and nutmeg, beat up well with two 
eggs, dip the pieces of turkey into this till they are well 
covered ; fry them a light brown, and serve them in good gravy, 
thicken with a little flour and butter, and flavoured with a 
tablespoonful of mushroom ketchup. Serve with sippets and 
sliced lemon. 


865. Pulled Turkey. 


Make a rich white sauce (No. 18), and heat it in a stewpan ; 
then skin the remains of a dressed turkey, and draw away 
gently from the bones all the white meat ; do not break it or 
use a knife ; put this meat into the sauce, which should be well 
seasoned, and let it heat. In the meantime cut off the legs of 
the bird, score them, and season profusely with salt and 
Cayenne ; dip them in clarified butter, and broil them over a 
clear fire; then turn out the pulled turkey, in the sauce, into 
the middle of a hot dish, and lay the broiled legs upon it. 
Serve with lemon and sippets. 


866. Blanquettes of Turkey. 


Cut up the remains of a dressed turkey into neat slices; 
break up the bones, which, with the skin and trimmings, put 
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into a stewpan with a thin slice of ham, an eschalot, or a small 
onion, and a blade of mace, and cover with cold water, letting 
it stew gently for half an hour, then skim and strain it. Put 
the liquor back into the stewpan, with a teaspoonful of mixed 
white pepper and salt, a very little nutmeg, half a teaspoonful 
of grated lemon-rind, and three tablespoonfuls of cream ; beat 
well up with the yolk of an egg, simmer three or four minutes, 
put in the meat, stir it well round for a few minutes, then turn 
out and serve with sippets round the dish. 


867. Turkey a la Tartare. 


Bone a young turkey and cut it up, marinade it for twelve 
hours in vinegar and water, adding a tablespoonful of fine oil, 
a teaspoonful of pepper, two eschalots, and a bunch of chives 
chopped small, and two teaspoonfuls of salt. Take out the 
turkey, cover with egg and crumbs, and broil the pieces for 
fifteen minutes. ‘Then arrange them neatly on a hot dish, with 
slices of lemon round it, and serve with sauce @ da Zartare 


(No. 75). 
868. Zo roll a Turkey. 


Bone a young turkey, first cutting it in two down the breast. 
Lay the pieces flat with the skin downwards, and spread over 
the inside of each piece a layer of turkey forcemeat. Roll up 
each piece neatly, and tie it, covering it with thin slices of 
bacon. Lay the rolls in a stewpan ; cover them with douzllon, 
and add a bunch of parsley and thyme, a clove of garlic, a 
carrot, and a parsnip sliced, two cloves, a blade of mace, and 
one teaspoonful of mixed pepper and salt. Stew gently for an 
hour, skimming off the fat; then add a glass of white wine, 
and simmer half an hour longer. Take out the rolls, and cut 
away the thread ; skim and strain the sauce; thicken it with a 
spoonful of vowx, and serve it over the meat with sippets. A 
turkey roll is very good eaten cold. 


869. Zo roast a Turkey Poult. 


The young turkey is a delicate and useful dish, coming into 
season when large turkeys are not to be had, and forming 
excellent dishes with the early spring vegetables. The turkey 
poult is trussed with the head on ; the neck must be taken out, 
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but the neck skin left. Skewer the bird the same as if full- 
grown, but cut off the lower part of the bill; twist the neck 
skin round, and bring the head down with the bill forward; the 
feet are left on, and brought close to the thigh, but the toe- 
nails must be cut off. It is not usual to put forcemeat into a 
roast turkey poult, unless it be a very large one ; but the breast 
is sometimes larded to enrich it. It should be well basted, 
roasted for an hour, or longer if large, and served with good 
gravy and bread sauce. It may be garnished with slices of 
tongue cut in neat ovals. 


870. Zo roast a Turkey Poult with Truffies. 


Make a forcemeat of the liver, fine bread-crumbs, a slice of 
bacon, a little parsley, chives, and thyme, all minced fine, 
with pepper and salt ; mix this up with yolk of egg, and add as 
many truffles as you wish, to fill up the bird. Lard it, and roast 
as above, and serve with bread sauce or truffle sauce. 


871. Turkey Poult en Bechamed, 


This is the best way of dressing up the remains of a turkey 
poult. Put into a stewpan a pint of white stock, or good veal 
broth, with an eschalot, a sprig of parsley, and a few small 
mushrooms, all chopped small; season with salt, pepper, 
nutmeg, and mace; then stir in half a pint of cream, and 
simmer till it 1s partly reduced ; strain the sauce, and cut up 
the meat into neat pieces; heat it for a few minutes in the 
sauce ; then serve it with sippets and sliced lemon. 


872. Zo fricassee Turkey Giblets. 


The giblets comprehend the wings, the feet, skinned and 
trimmed, the neck, cut up into pieces of an inch and a half in 
length, the head, skinned, split, and cleaned, the gizzard, cut 
into four and cleaned, and the liver, also sliced. Lay these in 
a stewpan with a bunch of parsley, thyme, basil, a clove of 
garlic, pepper and salt, and two cloves. Put in two ounces of 
butter, and shake them about on the fire till all are browned ; 
then add a pint of douzllon, and stew gently for an hour and a 
half; then take them out, and strain the sauce, thicken it with 
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a little vowx, and put the giblets again into the sauce to heat. 
Serve them in the sauce with any green vegetable round them. 


873. Larn-door Lows. 


The most useful creatures of the poultry yard are certainly 
the barn-door fowls, ready at hand to afford a speedy addition 
to the family dinner, or a foundation for the numerous delicious 
entrées and invalid dainties which are daily required in a 
large family. Much as we condemn the common practice of 
cramming fowls in coops, we recommend to all who have no 
regular poultry yard, and no poulterer near, to have always a 
few fowls in coops, well fed, but not over-fed. 

In choosing poultry, select the smooth-legged, plump, and 
clean in skin; if for boiling, the white-legged are best in 
appearance ; but forroasting, the black-legged are richer in the 
flesh. ‘The Dorking fowls are best for the table; the Cochin, 
admirable for laying, are large and less delicate. If a pullet, 
it is always in best condition when full of eggs; and the flesh 
is thought most nutritious. But the most delicious of fowls is a 
capon, about eight months old ; the flesh is tender, delicate, and 
easy of digestion; and the old writers considered capon jelly 
a certain cure for weakness, and even consumption. A fowl 
in cool weather should hang a week ; but if the weather be 
warm, you must dress it earlier, for a taint of decay is 
destructive to the delicate flavour ; and remember in plucking 
not to tear the skin by turning the feathers backward, but draw 
them out in the natural position. 


874. Zo roast Fouls. 


Pluck and draw the fowls with great care ; cut off the neck 
elose to the back ; put a skewer in the first joint of the pinion, 
and bring the middle of the leg close to it ; then skewer through 
the leg and the body: this on both sides. Skewer the small 
of the leg through the sidesman, and put another skewer 
through the skin of the feet, which must have the nails cut off 
and be neatly trimmed and scraped. Clean the liver and, 
gizzard to place within the pinions. Truss it quite firmly 
before you put it down, and if a large fowl, it is usual to put in 
the breast a stuffing of sausage-meat. Baste it well with 
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rages dredge bata flour. Roast for an hour; then take 
a serve in good gravy with bread, oyster, 


f 


875 70 roast Spring Chickens 


_ The early chickens of spmng require the greatest care 
im preparing for the spit, as the skin is so tender it may be 
easily torn and cisfigured The feet must be cut off, and the 
legs dipped in warm water and skinned It may then be 
trussed like a full grown fowl, but not stuffed It will not 
require morc than half an hour to roast, and may be served 
with gravy and any of the usual sauces. Sausage, ham, or 
tongue should accompany it. 


876 To roasta Fowl laracd 


Lard a good sized chicken, and make a forcemeat of the 
livers minced fine, as much grated ham, the yolks of two 
hard boiled eggs, and a clove of garlic, all minced small, 
season with pcpper, salt, and a teaspoonful of lemon-juice ; 
put this into the breast of the fowl, baste it well, roast it 
according to size, and serve it on watercresses with good 
gravy, and a little lemon squeezed over it when dished. 


877. Boudin of Foul. 


A fowl roasted in this French mode makes a pretty entrée, at 
little expense except that of time, which none but a common 
cook grudges Make a paste as for a boiled pudding of flour 
and butter, but add two well beaten eggs in making tt, let it 
he an hour beforeitisused Then truss a fowl for roasting, cut 
off the legs, and fill the breast with a forcemeat of the livers 
minced, as much bacon minced, double the quantity of fine 
crumbs, the yolks of two hard boiled eggs, a sprig of parsley, 
and two young onions, all chopped fine, season with pepper 
only, and moisten the whole with good cream After you have 
put in this forcemeat, and tied it, cover the fowl with thin 
slices of bacon, over which lay the paste, rolled out as thin as 
possible ; close it completely, and over it tie buttered writing 
paper Put down the fowl, baste it well, and roast for an hour 
and a half; and a quarter of an hour before it is taken up, 
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remove the paper, that the paste may be liglitly coloured. 
Make a small opening at the breast, and pour in sauce 
a 2 Espagnole before you serve. 


878. Zo roast a Fowl with Onions. 


Make a forcemeat of the liver, as much bacon, bread-crumbs, 
parsley, and three or four young onions all chopped fine; 
season with a drachm of Cayenne, two blades of mace, and a 
little nutmeg, and bind the forcemeat with beaten egg. Truss 
the fowl! for roasting, and fill the breast with this forcemeat, put 
it down, and roast for an hour, basting with butter. Make 
some good brown onion sauce, and when the fowl is ready, 
pour the sauce over it and serve. 


879. Fowl in Batter. 


Make the forcemeat for fowls (No. 196), adding a few mush- 
rooms chopped and a tablespoonful of white wine, and fill the 
breast of a fowl trussed for roasting ; roast for half an hour, 
covered with buttered paper, and baste with butter. Then 
take off the paper, and have ready a very light batter, made as 
if for pancakes, and baste the fowl every five minutes with it 
for another half hour; let the crust brown lightly before you 
take it up. Serve it in good white sauce, 


880. Zruffied Capon. 


A large fowl, usually a capon, is chosen to serve truffled, 
and must be prepared and served in the same way as the 
truffled turkey. 


881. Zo boil a Foul. 


White-legged poultry should be chosen for boiling, as they 
look white on the table. They must be trussed by making an 
incision and putting the legs into the body, with the pinions 
skewered back. It is not the custom now to put the liver and 
gizzard in the pinions of a boiled fowl. Some cooks plunge 
the fowls at once into the hot water to boil, as they can thus 
add the water they are boiled in to the stock pot; scme, to 
preserve the appearance of the fowl, tie it in a napkin; but 
modern cooks prefer to sacrifice the stock, and preserve the 
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juices of the fowl, by enclosing it in a bladder, or a coarse 
paste ; or, it is still better to have tin cases made the size to 
enclose a fowl, with a tight cover. Put the fowl in this case 
with a teaspoonful of salt, close the case firmly, and put it into 
boiling water. The fowl will be cooked in the same time as if 
put uncovered into the water. The water must simmer at the 
point of boiling from twenty-five to thirty minutes, according 
to the size of the fowl. Unless the fowl be very large, it is not 
usual to put forcemeat in the breast ; but tongue or ham should 
accompany it. The proper sauces to serve round boiled fowls 
are white sauce, celery, mushroom, oyster, or parsley sauce, and 
the dish looks neat garnished with tufts of boiled cauliflower 
or young greens. 


882. Boncd Fowl with Forcemeat. 


Bone a large fowl without breaking the skin. Make the 
forcemeat of four ounces of veal, two ounces of lean ham, two 
ounces of fat bacon, and the yolks of two eggs; mince all these, 
then pound in a mortar with two large tablespoonfuls of fine 
crumbs. Season well with pepper and a little nutmeg, and fill 
the bird with the meat; tie it up closely and stew for an hour 
in white stock ; then serve it in any good white sauce, and 
garnish with sliced lemon. 


883. Zo fricassce Fowl. 


Skin and cut up neatly a couple of good chickens, and lay 
aside all the best pieces; put the bones, drumsticks, and skin 
into a stewpan, with three ounces of butter rolled in flour, a 
bunch of parsley and chives, a dozen white peppercorns, two 
blades of mace, and a teaspoonful of salt; when the butter is 
melted, stir in a pint of stock ; simmer this sauce for half an 
hour; then strain it, and put into a clean stewpan with the 
pieces of fowl ; simmer for half an hour, then add half a pint 
of cream, thickened with a spoonful of roux, the yolks of two 

well beaten, and a teaspoonful of lemon-juice. If you 
have them, add a few small mushrooms. Simmer the whole 
twenty minutes longer; then arrange the limbs of the fowl 
neatly in the middle of the dish; pour the sauce round, and 
serve with sliced lemon. 
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884. Mayonnaise of Fowl. 


This is an elegant mode of serving cold fowl, especially useful 
as a supper dish. Carve the fowl very neatly, and arrange in 
a circle round the dish, filling the midst with shred lettuce, 
mingled with hard-boiled eggs cut into quarters ; garnish with 
sliced gherkins and carrots alternately, and finish by pouring 
over all sauce @ la mayonnaise (No. 78). 


885. Fowl 2 la Marengo. 


This popular French dish is not always welcome to the 
English tables, where prejudice has forbidden the use of oil. 
It is, nevertheless, a rich fricassee when delicately prepared. 
Cut up a good fowl, and fry in a good deal of oil for twelve or 
fifteen minutes: the legs will require the full time. Take out 
the fowl and drain on a napkin before the fire, and fry in the 
oil half a dozen sliced mushrooms, a few truffles, and an 
eschalot ; season with salt and pepper ; stir gently into the oil 
a glass of white wine; heat it thoroughly; then arrange the 
fowl neatly on a dish ; pour the sauce over, and garnish with 
sippets and fried eggs alternately round the fricassee. 


886. AZatelote of Fowl. 


Put a dozen small white onions into boiling water for ten 
minutes, then into cold water for the same time, and peel them ; 
take off the red part from two carrots, and scrape a parsnep, 
and cut them into pieces two inches in length. Roll two ounces 
of butter in flour, and brown it in a stewpan; then pour over 
it half a pint of white wine, and put in the vegetables, with a 
bunch of herbs and parsley, a teaspoonful of salt, and half as 
much pepper, and a blade of mace. In the meantime cut up 
one large fowl, or two spring chickens, neatly, and stew for half 
an hour in douzdlon ; then add them to the sauce with half a 
pint of the douzlon in which they have been stewed, and 
simmer gently for ten minutes; then take out the fowl and 
arrange on the dish, and keep hot; reduce the sauce a little, 
and pour it over the fowl. Serve it with crayfish or pieces of 
fried ee] round it. 
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887. Marinaded Fowl, 


Skin a fine large fowl, and cut it up neatly; put over it a 
marinade of three tablespoonfuls of oil, as much lemon-juice, 
a bunch of herbs and parsley, two eschalots, and two teaspoon- 
fuls of pepper and salt, mixed. Let it remain six hours in the 
marinade ; then drain the pieces, dip them in egg and fine 
crumbs, and fry a light brown ; arrange on a dish, and keep hot ; 
then take half the marinade, strain it, and heat with a table- 
spoonful of brown roux, and as much mushroom ketchup, and 
serve round the fowl. 


888. Chickens a la Chipolata. 


Fry lightly two slices of rather fat bacon, and cut up into 
dice ; cut up into fillets two very young chickens, and put with 
the bacon into a stewpan ; add six small onions, fried in butter, 
and a dozen roasted chestnuts. Cover with douzilon or stock, 
and season with half a teaspoonful of pepper, and a blade of 
mace, pounded. Stew for a quarter of an hour; skim off the 
fat, and add a glass of white wine ; simmer five minutes longer ; 
take out the chickens, and arrange on the dish ; reduce the sauce 
a little, and pour over with the onions and chestnuts. Serve 
with fried sippets. 


889. Lscalopes of Fowls. 


Take off the white meat from three fowls in neat small fillets 
about the size of a half-crown piece, dip the pieces into clarified 
butter, and sprinkle with salt and white pepper. Fry the 
escalopes for ten minutes, then put them on a hot dish, and 
slice into the pan a peeled cucumber; fry for two or three 
minutes ; then arrange round the escalopes, and pour round a 
good white sauce. 


890. Fillets of Fowl, au supréme. 


Take the meat in fillets cut in neat shape from three fowls ; 
lay two fillets together, with a little forcemeat between them ; 
sprinkle them with salt, and let them lie half an hour in clarified 
butter. Then dip in crumbs, and fry them in butter for ten 
minutes ; take out and keep hot till you fry as many pieces of 
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bread the same size; pour off part of the butter, and replace 
it with a quarter of a pint of seasoned dechame/, shake it round 
the pan, pile the fillets on the dish, and pour the sauce over 
them ; then again arrange them alternately round the dish with 
the fried bread, which must not be covered with the sauce, the 
whole of which must be in the middle of the dish. 


891. Zo brow a Chicken. 


Cut open a chicken at the back, and flatten it; dip it first in 
clarified butter, then in beaten egg, and cover well on both sides 
with egg and crumbs; dip in butter again, put it upon a grid- 
iron, and broil over a slow fire at such a distance that the colour 
should be very pale; turn it frequently. Make the sauce in 
a stewpan of a quarter of a pint of brown gravy, add a lump 
of sugar, a drachm of Cayenne, a dozen fresh or pickled mush- 
rooms, two eschalots shred, and a teaspoonful of lemon-juice. 
When the sauce is properly reduced, and the chicken ready, 
which it will be in twenty or twenty-five minutes, pour the 
sauce into the dish, and serve the fowl, breast uppermost, and 
glazed, if you wish it, upon the sauce. The liver and gizzard 
may be sliced, broiled, and used to garnish the fowl, arranged 
alternately with sliced lemon. 


892. Zo hash cold Fowl. 


Cut up the remains of roast or boiled fowl into neat pieces ; 
break up the bones and trimmings, and put into a stewpan, 
with a pint and a half of veal broth or stock ; season with 
pepper, salt, and a little mace ; add half the thin peel of a 
small lemon, and an onion; simmer this gravy for half an 
hour, then strain it into a clean stewpan, with two ounces of 
butter rolled in flour, and a tablespoonful of mushroom 
ketchup. Let the meat get hot at the side of the fire, turn it 
out in the sauce, and serve with sippets. 


893. Minced Chicken. 


Mince very finely any remains of dressed chicken ; then put 
the bones, trimmings, &c., into a stewpan with two spoonfuls 
of white stock, a teaspoonful of salt, half as much white pepper, 
and a blade of mace. Let it simmer half an hour, then skim 
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and strain into a clean saucepan. Add half a pint of cream 
and a tablespoonful of roux. Put in the minced fowl, and 
shake it over the fire till quite hot, but not boiling ; then serve 
in the sauce with thin pieces of broiled bacon, curled, and 
sippets, put alternately round it. If only for a nursery dinner, 
milk may be used instead of cream. 


894. Pulled Fowl. 


Skin the remains of cold fowl, and raise the white meat from 
the breast, wings, and sides, pulling it off in large pieces. Put 
the pieces into thick white sauce, with pepper, salt, mace, and 
a teaspoonful of lemon-juice, and set at the side of the fire to 
heat. Then take the legs and back of the fowl, sprinkle with 
a little salt and a great deal of black pepper; broil them lightly 
dipped in butter on a gridiron, and when the white meat is 
ready, turn it out on a dish. Lay the back upon it, and the 
legs, placed contrary ways, at the ends. Serve with sliced 
lemon and sippets. 


895. Croquctics of Fowl. 


Mince the remains of any dressed fowls very small, add a 
quarter as much minced ham, and two eschalots, also minced. 
Put them into a stewpan with two ounces of butter, and 
season with half a teaspoonful of pepper and half as much 
grated nutmeg. Shake them over the fire for five or ten 
minutes, according to quantity ; then beat up the yolks of two 
eggs; mix with as much cream, and stir gently into the 
mince. In two minutes take it off the fire and let it cool. 
Make up the mince when cold into balls about an inch and a 
half in diameter; dip the balls, or croguettes, twice into egg and 
bread-crumb, and fry in butter or oil till brown; then serve 
them built up in the middle of a dish with mashed potato or 
boiled rice round them, and truffle sauce or mushroom sauce 
with them. 


&96. Galantine of Fowl. 


This is a favourite and pretty supper dish. Split a fowl up 
the back, and bone it without injuring the skin ; then cut out of 
the inside a quantity of the meat, leaving a lining in the skin. 
Cut the meat you have taken out into long narrow strips, and 
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cut strips the same size and shape from a cold boiled tongue. 
Then lay the fowl open, with the breast downwards, and spread 
over the inside a layer about half an inch thick of well- 
seasoned fowl forcemeat (No. 196); over this put a layer of 
alternate strips of fowl and tongue—a few truffles spread over 
is a great improvement; then the forcemeat and strips, in 
alternate layers, till the fowl is filled. Then sew it up in proper 
form lightly in a napkin, and putin astewpan, with a knuckle of 
veal, half a calf’s foot, a carrot, a large onion, two teaspoon- 
fuls of mixed salt and pepper, a clove, and a bunch of herbs. 
Cover with stock, and let the whole stew gently for an hour 
and three-quarters, or two hours if the fowl be large. Take 
up the fowl, but leave the stock to reduce another hour. Untie 
the fowl when cold, and take out the stitches; glaze it, and 
cover with crumbs of bread mixed with grated roasted chest- 
nuts. When the stock is reduced to a jelly, clarify it, and when 
cold cut in forms to ornament the galantine, and serve round 
it alternately with hard-boiled eggs shelled and cut in halves. 


897. Lowl a la Tartare. 


Choose a large fowl, cut off the feet, and turn in the legs ; 
split it open at the back, and beat it flat. Lay it a few minutes 
in Clarified butter, then fry it in butter till browned lightly. 
Have ready some highly-seasoned bread-crumbs and egg, and 
cover the fowl well on both sides with the crumbs. Dip again 
into clarified butter, and broil slowly over the fire, turning it 
frequently, for twenty minutes. ‘Then serve it in brown gravy 
in which the juice of a lemon has been mixed, garnished with 
pickled gherkins, and send in with it sauce @ a Zartare, 


898. Zo pot Chicken and other Fowls. 


It is not usual to pot chickens whole, like grouse or other small 
game. The fowls must be roasted, the flesh cut entirely from 
the bones, and then cut into dice, and pounded in a mortar 
with about an equal quantity of butter, and, if approved, one- 
fourth of grated ham or tongue, seasoning as you go on with 
salt, pepper, and mace in larger proportion than in cooking 
any dish hot. Less salt will be necessary if ham or tongue be 
used, but more pepper and mace will be required When 
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reduced to a perfectly smooth paste, fill your potting-pots, 
press the meat down, and pour clarified butter over it. 

Turkey or Guinea fowl may be prepared in the same way. 
Geese and ducks require a strong seasoning of Cayenne, and 
need no mixture of ham or tongue. Pigeons are potted whole, 
like grouse or partridges. 


899. Guinea-Fowl. 


Guinea-fowls are usually eaten young, and hung as long as 
itis safe. They come conveniently into season when pheasants 
go out, at the end of January, and continue till the beginning 
of June, supplying the place of feathered game. The eggs of 
the guinea-fowl are very delicate, ranking next to those of the 
plover. The guinea-fowl is trussed like a turkey poult, with 
the head left on. 


Put a good forcemeat into the bird, lard the breast, and cover 
it with paper; baste it extremely well, for the meat is rather 
dry; roast nearly an hour, and serve with good gravy and 
bread-sauce, and send in bread-crumbs with it. 

The remains of guinea-fowl may be sent in again dressed in 
the same way as cold turkey, pheasant, or fowl. 


gol. Zo roast a Pea-Fowl. 


For a noble banquet, certainly no dish can have a more im- 
posing effect than the aristocratic peacock, with his train of 
gorgeous feathers. In the ancient days of cookery it was 
customary to skin the bird without plucking, and send the roast 
bird to table in its natural envelope, Paon Revitu. But what- 
ever appearance the bird thus decked might have had at the 
feast, we must think the pleasure of carving would be small, 
and that of eating it less. In the present day a young pea- 
fowl, which may usually be had in good condition from January 
to June, is an excellent and noble dish. The tail feathers are 
carefully preserved to replace when the bird is served, and the 
head is left unplucked, and must be carefully covered with 
paper and placed under the wing. The bird must be larded, 
and roasted for an hour and a half: longer if large. Before 
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served, the paper must be taken off the head and neck, the 
plumage and crest trimmed, and the tail feathers stuck in. It 
may be served in gravy, or on watercresses. 


go2z. Swan. 


The swan is rarely cooked, or rather the cygnet, for it is only 
when young it is used for the table, and it is then a handsome 
as well as delicious bird. We give our receipt for roasting a 
cygnet, which has been tried and found excellent. 


903. Zo roast a Cygnet. 


Truss the bird as a goose for roasting. Take three pounds 
of young juicy beef; cut it into dice, and beat it in a mortar 
with two boiled onions, three ounces of butter, three teaspoon- 
fuls of salt, one of pepper, and half as much mace. When the 
whole is quite smooth, stuff the cygnet with it, and tie it up 
firmly that the gravy may not escape. Cover the breast with 
a coarse paste, and the whole bird with buttered paper. Roast 
it at a clear fire, and baste it plentifully. It will require two 
hours, or rather more, if large, to roast it well ; and half an hour 
before it is taken up the paper and paste must be removed, 
that the bird may brown. Have ready half a pint of strong 
beef gravy, heat it with the same quantity of port wine, and 
when the cygnet is taken up untie the ligatures, and pour the 
gravy through the body slowly upon the dish, and serve it with 
currant jelly sauce. 


go4. Geese. 


In choosing a goose, you must apply to an honest poulterer, 
or use great judgment, for as it is a bird of great longevity, it 
is sometimes exposed for sale when much too aged for eating, 
especially if sold in the feathers ; but this custom is now not 
common. The feet of an old goose are red, and grown with 
hairs. Geese are in good season in September, and continue 
till Christmas, after which the flesh becomes tough ; a goose 
should not be eaten when more than a yearold. In March the 
young geese, called green geese, come into season, and are fit 
for the table tillin September they are dressed as full-grown 
geese. A full-grown goose should hang a week before it 1s 
cooked. 
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905. Zo roast a Goose. 


Great care must be taken in plucking a goose to remove all 
the quill sockets, and singe the hairs. Cut off the neck close 
to the back, and the feet and pinions at the first joint. Puta 
skewer into the wing, and draw up the legs close. Dry the 
goose well inside and outside. Boil for ten minutes two 
chopped onions, then mix them with fiveor six leaves of sage 
minced fine, three tablespoonfuls of bread-crumbs, two tea- 
spoonfuls of salt, one of pepper, and an ounce of butter. Put 
this stuffing into the body of the goose, and tie up the open- 
ings firmly. Baste it plentifully, roast from an hour and a half, 
even to two hours, if a very large bird, for a goose is disgusting 
and unwholesome food unless thoroughly cooked. Serve it 
with brown gravy and apple sauce (No. 48). 


906. Zo roast a Goose with chestnuts. 


Truss the goose for roasting, parboil one chopped onion, and 
mix with a sprig of parsley and an eschalot, all minced, pepper 
and salt, as in the sage and onion stuffing, twenty roasted 
chestnuts minced, and two ounces of butter. Mix the stuffing 
well, then put into the body of the goose and secure firmly. 
Roast as before, and serve in brown gravy, with tomata sauce 


(No. 35). 
907. Lo boil a Goose. 


Clean and pick a goose, and soak it for twelve hours in warm 
milk and water ; dry it, and stuff with sage and onions as for 
roasting. Put it in cold water over the fire, and let it simmer 
gently for an hour and a quarter. Serve it with onion sauce 
(No. 32) poured over it, and stewed cabbage round it. 


gc8. Goose a la Daube. 


Lard the goose with lardoons covered with finely shred 
chives, parsley, and thyme, seasoned with pepper. Do not 
stuff it, but lay in a stewpan with an onion, an eschalot, a 
carrot, and a bunch of herbs. Pour over it as much stock as 
will cover it, two glasses of sherry, and two tablespoonfuls 
of brandy; cover the stewpan closely, and stew gently for 
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three hours ; then dish the goose, strain the sauce, and pour 
round it, and serve with mashed potatoes round the dish. 

If you want the goose for cold, reduce the sauce to a jelly, 
and when cold, glaze the bird, and ornament with the jelly. 


909. Zo grill the legs of a Goose. 


The breast of a cold goose may be hashed as directed for 
turkey or fowl; the legs may be dipped in clarified butter, 
peppered very highly, then covered with salted bread-crumbs, 
and again dipped in butter, and broiled till brown over a clear 
fire. Serve with tomata sauce, or hot sauce (No. 43). 


gto. Zo roast a green Goose. 


Truss the same as a full-grown goose, but do not stuff the 
bird, only rub the inside with pepper and salt; roast for an 
hour, and serve with good gravy, and tomata or sorrel sauce 
(No. 34). 


gir. Zo stew Giblets. 


The giblets of a goose include the head, neck, feet, pinions, 
liver, and gizzard ; these, in plain family cooking, are often used 
for a pie, but they make an excellent stew when carefully 
cooked. Cut off the beak, and skin and split the head; cut 
up the neck into pieces an inch and a half in length ; dip the 
feet in hot water, and scrape the skin off, and cut off the claws ; 
divide the pinions at the joints, and cut the liver and gizzard 
into thin slices. Throw all into cold water, and cleanse them 
perfectly ; then put them into a stewpan, with a bundle of herbs 
and parsley, two eschalots chopped fine, three cloves, two 
teaspoonfuls of salt, half a teaspoonful of Cayenne, and a blade 
of mace. Cover with a quart of bouillon, and stew for two 
hours gently over a slow fire; then take out the giblets, strain 
the sauce into a clean stewpan, thicken with a spoonful of 
brown roux, and add a glass of sherry and half a tablespoon- 
ful of lemon-juice. Put the giblets into the sauce, and when 
hot arrange them neatly on a dish, the legs and pinions 
at the corners, the smaller pieces in the middle ; pour the sauce 
over, and serve with sippets. 
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g12. Ducks. 


Ducks are in the best condition in June and July, but may 
be procured at any season. The young ducklings of March 
and April are delicate and useful for the table. If a duck be 
lean and flabby at the breast, it may be suspected that it is old, 
as the young are plump and firm. ‘The domestic duck may be 
distinguished from the wild duck by the feet being smaller, and 
of a yellow colour ; those of the wild duck are red. 


913. Zo roast Ducks. 


Ducks are trussed for roasting like geese, and require the 
same care in removing the stumps of the feathers, that the skin 
may be smooth. The feet of the duck must be left on, and 
plunged irto hot water. that they may be skinned ; the points 
of the toes must be cut off, and the feet trussed at the back, 
close to the legs. Fill the ducks with the sage and onion 
stuffing directed for geese. Roast them at a good distance 
from a clear fire, basting them well. They will take forty or 
fifty minutes to roast, and must be served with good brown 


gravy. 
914. Zo boil a Duck. 


After you have trussed the duck, which must not be stuffed, 
sprinkle it well with salt, and hang it up for two days; then 
wash it in cold water, enclose in a napkin, and boil it gently 
over a slow fire for an hour ; then serve it covered with good 
white onion sauce (No. 24). 


915. Zo stew Dick with Red Cabbage. 


Roast a fine young duck for twenty minutes, with the usual 
stuffing of sage and onions; then lay it in a stewpan covered 
with a pint of gravy, and set it at the side of the fire till the 
ragofit of cabbage be ready. Shred a young red cabbage very 
fine, leaving out the stalk and outer leaves ; cover it with clear 
gravy, and put in two teaspoonfuls of salt and one of pepper. 
Stew for an hour, stirring it about ; then add the cabbage and 
liquor to the duck, with two ounces of butter; stew gently for 
a quarter of an hour; then lay the duck in the dish, take out 
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the cabbage, and arrange close round it, and strain the gravy 
over it. 


916. Zo stew a Duck with Turnips. 


Peel and cut into slices two middle-sized turnips, and fry in 
butter a light brown. Cut up a duck that has been half 
roasted, without stuffing, into joints and fillets, and lay in a 
stewpan, with the fried turnips over them; add a bunch of 
herbs and a whole onion, and season with two teaspoonfuls of 
salt, one of pepper, and a drachm of Cayenne. Cover with a 
pint of brown gravy, and a glass of port wine; stew for twenty 
minutes over a slow fire; then take out the onions and herbs; 
press the turnips, and raise in the middle of the dish ; arrange 
the limbs and fillets of the duck round; strain the gravy, and 
pour over. 


917. Zo stew a Duck with Chestnuts. 


Bone the duck, and fill it with a forcemeat of two parts lean 
roast veal, a quarter as much finely-shred beef suet, the yolks 
of two hard-boiled eggs, mushrooms, young green onions, and 
parsley to fill up, seasoned well with pepper and salt, and well 
moistened with cream. Lay it in a stewpan with a whole 
onion and a bunch of herbs, and cover with douzd/on or gravy ; 
stew gently for an hour. In the meantime make a ragout of 
thirty or forty roasted chestnuts ; seasoned only with a tea- 
spoonful of salt, and stewed to a pulp in a quarter of a pint of 
white stock and two glasses of white wine. Dish the duck, and 
cover with the chestnuts in the sauce. 


918 To hash Duck, 


The remains of a roast duck make a very good hash cut up 
neatly, and laid in a stewpan with a plentiful seasoning of salt, 
pepper, and Cayenne. Cover with good brown gravy, thickened 
with a spoonful of zowx; add a glass of port wine, and serve 
covered with stewed green peas, with the gravy over. 


919. Pigeons. 


In a well-stocked dovecote the birds can never be said to be 
out of season, for young ones, which only are eaten, are always 
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to be found, and form a capital resource for the cook on an 
emergency. Even at the poulterers, they are commonly met 
with all the year, except the very severe winter months. The 
pigeon should be plump and wellfed. If the legs be large and 
red, the bird is old. 

The wild or wood pigeon is a larger bird than the domestic 
pigeon, but makes, when young, an excellent roast. It can be 
dressed in every way like the tame bird, but should hang a few 
days before dressing. 

The neck of the pigeon after it is plucked must be cut off 
close to the back, and in drawing the bird the liver must be left 
in, as there is no gall to injure the flavour. 

For roasting, cut off the toes, make an incision through one 
leg and pass the other through it. Clcan the gizzard, and put 
it under one of the pinions; flatten the breast, and skewer 
through the pinions, legs, and body. 

For boiling, stewing, or for a pie, the feet must be cut off at 
the joint, and the legs turned and stuck into the sides close to 
the pinions. 


920. Zo roast Piscons. 


Put into each bird a picce of butter, sprinkled with pepper ; 
lay them before a brisk fire, basting them well; roast for twenty 
minutes ; then serve them on cresses or fried crisp parsley, 
with good brown gravy, and send in with them parsley butter. 


g2t. Zo roast Pigcons, larded. 


Lari the pigeons delicately with very slender lardoons, 
cover the breast with a vine leaf, roast for half an hour, 
serve them in good gravy, with the vine leaves, and send in 
parsley butter with them. 


922. Zo boil Pigeons. 


Four pigeons make a neat dish. Truss them, and put into 
boiling water; simmer gently for fifteen minutes ; have ready 
some stewed spinach, spread it on the dish, arrange the pigeons 
with a thin roll of broiled bacon between each bird, and more 
rolls round the whole, and cover with parsley butter. 
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923. To brow Pigeons. 


Split the pigeons open at the back, flatten and dip them in 
oil or clarified butter; make a seasoning of pepper, salt, 
finely-minced parsley and chives, and cover the pigeons with it. 
Dip them again into the oil, and cover with bread-crumbs. 
Broil for ten or fifteen minutes over a clear fire till nicely 
browned; then serve in gravy, with tomata or any sharp 
sauce, 


924. Pigcons en Papillotes. 


Split and cut in two three good pigeons. Steep them in oil, 
and cover with a mixture of shred parsley, young onions, 
mushrooms, a little thyme, and the livers of the birds all 
minced as smali as possible ; cover the birds with this mixture ; 
then sprinkle well with pepper; lay over thin slices of bacon, 
enclose each picce in buttered paper, and broil for fifteen 
minutes over a clear fire. Serve them in the papillotes, 
without sauce. 


925. Pigeons with Green Peas. 


Truss and roast four pigeons for only ten minutes; take 
them up, split them in two, and lay in a stewpan, with three 
ounces of butter rolled in flour. As soon as it is dissolved, 
put in a pint of very young peas, two teaspoonfuls of salt 
and one of pepper, and add two tablespoonfuls of consommé. 
Shake the pan round, and stew very gently for a quarter of an 
hour ; take out the pigeons, and arrange in the middle of the 
dish, and lay the peas in the sauce round them. 


926. Pigcons with Cabbage. 


Shred a good-sized white cabbage very fine, and put it over 
the fire in cold water for a quarter of an hour ; drain it, and 
put into fresh warm water, with a teaspoonful of salt. Change 
this after five minutes for warm milk and water, and in five 
minutes more drain it again, and lay at the bottom of a 
stewpan. Have three pigeons trussed as for boiling, with the 
livers minced with a little fat bacon, seasoned with pepper and 
salt, in the insides of the birds. Lay them on the cabbage, 
and cover with white stock. Stew gently for twenty minutes, 

Z2 
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then add an ounce of butter rolled in flour, and two table- 
spoonfuls of cream. Stew another ten minutes, then serve the 
birds in the middle, with the cabbage and sauce round. 


927. Pigeons en Surprise. 


Truss four pigeons for boiling, leaving out the liver. Put 
them into boiling water for ten minutes, and in the meantime 
chop the livers small, with a slice of bacon, a bunch of pars- 
ley, two young onions, two eschalots, and four leaves of tarra- 
gon, mixed with the beaten yolks of two eggs, and seasoned 
with pepper and salt. Take four lettuces that have been 
boiled for ten minutes, open the leaves, and cover the inside 
with the forcemeat. Take up the parboiled pigeons, dip them 
in clarified butter, and put one pigeon in each lettuce, closing 
the leaves round it and binding them with thread. Put them 
upright in a stewpan, with two cloves of garlic, a carrot, a bunch 
of parsley, a teaspoonful of pepper, and a blade of mace. 
Cover with Jouc/lon, and stew gently for an hour. Take out 
the lettuces and remove the thread; wipe the leaves gently 
with a napkin, and drain them before the fire till you reduce 
and strain the sauce ; thicken it with a spoonful of voux. Add 
a glass of white wine, and serve the pigeons in the lettuces 
standing upright, with the sauce poured round them. 


928. Compdte of Pigeons. 


Make ready as for boiling four pigeons; tie, but do not 
skewer them. Put them into a stewpan with half a pound of 
streaked bacon cut into dice, and two ounces of butter. Turn 
the birds over till they are quite browned; then take them out, 
as well as the bacon, and add a tablespoonful of flour by 
degrees to the butter in the stewpan. Let it brown, and then 
stir in half a pint of Jouz/on, or brown stock, and a glass of 
port wine. Add six or eight small onions and as many small 
mushrooms, half a teaspoonful of white pepper, and a few 
grains of Cayenne. Put in the bacon and the pigeons, and 
when they have stewed gently half an hour, add a spoonful of 
tomato sauce (No. 35), after which continue to simmer another 
quarter of an hour. Then dish the birds; lay the bacon, 
onions, and mushrooms between them ; strain the sauce, and 
pour it round them. 
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929. Zo stew Pigeons. 


Make ready four pigeons, mince the livers, mix with twice 
the quantity of fine bread-crumbs seasoned well, the yolks of 
two hard-boiled eggs chopped small, half a teaspoonful of 
minced lemon-peel, and as much minced thyme and savory. 
Fill the pigeons with this, putting into each a small piece of 
butter ; lay them in a stewpan that will just hold them, fill up 
with good doucllon or stock, and stew gently for half an hour; 
then take them out, strain the sauce, thicken it with two table- 
spoonfuls of cream beat up with the yolks of two eggs ; season 
with pepper and salt. Put in the pigeons for a minute to heat, 
then serve in the sauce, with small pickled or stewed mush- 
rooms round the dish. 


930. Galantine of Pigeons. 


Roast two pigeonswith the head and the feet on, but cutoff the 
ends of the toes; clean the heads and cover them with paper; do 
not break the necks. Baste the birds, and take care they are 
a nice uniform brown. Have ready some good clear savoury 
jelly, warm it, and half fill an oval bowl of convenient size. 
Let the pigeons be nearly cold, tying the head to appear in a 
natural position, and bending the feet under them as if the 
birds were sitting on them. Puta sprig of myrtle into the bill 
of each bird, and before the jelly becomes stiff put the birds 
carefully into it, with the backs and heads downward. Then 
fill up the bowl over the feet of the birds, and let the jelly 
stand twenty-four hours to be completely firm. Then turn it 
out upon a dish, so that the birds may appear in a natural 
position in the jelly. 

This is a pretty cvzt:ée for a large table where variety is 
required. 


CHAPTER XVI. 
CORRIES, SAUSAGES, &<. 


URRIES, very agreeable, and if well combined whole 
some preparations ; sausages, a seasoned mincemeat of 
-known celebrity, and other minced delicacies, require 
much care in mingling the seasonings and ingredients in due 
proportion to produce that desirable harmony of materials that 
may defy the critical to discover what they are composed of. 

Curres are of Eastern invention, and 1n the hot climate of 

India are grateful, :f not absolutely necessary stimulants to the 
relaxed system. Families who have resided in India never 
relinquish their taste for curries, and in these families only the 
currie is usually met with eacellently cooked. 

Sausagesare generally wellmadein England, except the French 
and Italian sausages, which are usually prepared to eat cold 
and uncooked, and are rarely made palatable by English cooks. 
Other preparations of pork, &c.,1n skins, peculiarly Scotch, we 
give the receipts for, though we cannot recommend the dishes. 


931. Curries. 


The English curne is too often rendered nauseous by a 
careless adaptation of the seasoning. In the mixture of the 
currie-powder the greatest accuracy is required, and it is 
usually much better made up by a good cook at home, if you 
can procure the spices genuine, than the powder ready mixed 
which you buy, and which is too often adulterated. Currie- 
powder must invariably be kept in a wide mouthed bottle, 


closely covered, so that the air be perfectly excluded; and 
stored in a thoroughly dry closet. 
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Curries may be made of game, fowl, any dressed meat, or 
especially fish, of which the best curries are made. Vegetables, 
also, are often curried in India, either alone or combined with 
various meats. But it must be particularly remembered that 
in India the currie, of whatever it may be composed, is only, 
like the pilau, intended as a sauce or relish to the delicately 
boiled rice, which is the important part of the dish, and which 
‘should be prepared with the most scrupulous attention. 

Indian cooks do not keep the currie-powder prepared, but 
mix the seasonings when wanted in such proportion as the 
meat may require. The advantage of having the fresh green 
chilis, and the juice of the turmeric root, we cannot obtain in 
England ; but substitutes may be introduced with judgment. 
Above all, turmeric powder should be used sparingly, and 
Cayenne with strict attention to the direction, or the flavours 
will predominate, and ruin the delicacy of the currie. 

We shall in the first place give a receipt for properly boiling 
the rice, which must always be sent to table with the currie, on 
a separate dish. 


932. Zo boil Rue for Curr. 


In India, the Patna rice, the grains of which are very small, 
is usec with currie ; butit is not often sold in England, and the . 
best Carolina rice nay be substituted. Wash half a pound of 
rice In two waters, and pick it very clean. Put it into two 
quarts of boiling water. in which two teaspoonfuls of salt have 
been thrown ; stew slowly, uncovered, keeping down the boiling 
by adding a cup of cold water once or twice, for fifteen minutes, 
taking care the grains do not break. ‘Turn it out and drain it 
on a napkin till dry, then put it into a stewpan with an ounce 
of butter, and set by the side of the fire till the grains become 
tender, though they remain unbroken. Do not stir or touch 
the rice while boiling ; the water will keep the grains apart, 
and preserve them from breaking. Dish up separately, and 
serve with any currie or pilau.* 


* The Arabs steep the grains in butter (ghee) before boiling, to prevent 
the escape of the g/wéen, or starch, and assert that the nourishment is with- 
drawn from the grain and communicated to the liquor without this precau- 
tion; and when rice forms the chief part of the food of the people, this 
mode should certainly be adopted. 
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933. Dr. Kitchener's Currie Powder. 


Coriander seed, 3 oz.—turmeric, 3 0z.—black pepper, 1 0z. 
—Cayenne, 40z.—ginger, 10z.—lesser cardamoms, 
4 oz.—cinnamon and cummin seed, each 4 oz. 


Thoroughly pound and mix together, and keep in a well- 
stopped bottle. 

Dr. Kitchener eulogizes this receipt, but we find the pro- 
portion of turmeric rather large. 


934. Madras Currie Powder. 


Coriander seed, 6 oz.— turmeric, 3 oz.—black pepper, 2 02z. 
—Cayenne, § 0z.—faenugreek seed, 1 oz.—cummin seed, 
2 OZ. 


Pound and sift the powder before you bottle it, and if the 
flavour of turmeric be disapproved, substitute saffron. ‘This 
is a good receipt for a hot currie. 


935. Az Indian Currie Powder, 


Coriander seed, 2 oz.—fresh yellow turmeric, 2 0z.—black 
pepper, 40z.—Cayenne pepper, }oz.—lesser carda- 
moms, 40z.—cinnamon, mace, cloves, of each I 
drachm. 


Reduce to fine powder, and preserve in an air-tight bottle. 
This receipt, long used by an old family from India, we con- 
sider to be the best we are acquainted with, provided always 
the peppers be had genuine, and the turmeric fresh. These can 
only be obtained from a highly respectable chemist. 


936. A Currie of Rabbit. 


The insipid nature of the flesh of the rabbit, and the facility 
of obtaining it at any place and in any season, cause the rabbit 
currie to be most common. Cutup two rabbits into joints and 
fillets, and put into a stewpan, with three ounces of butter ; 
turn and shake them till they are browned ; take out the pieces, 
and put in six small onions, sliced ; brown them ; pour over 
them a pint of stock, and mix with it carefully a tablespoonful 
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of currie-powder. Put in the rabbit, and stew gently for an 
hour ; then dish the rabbit neatly, with the onions and sauce 
over it. Add a teaspoonful of lemon-juice before you serve. 
Hare may be curried the same way. 


937. A Currie of Chicken. 


All white meats make good curries, and require no more 
stimulating accompaniment than the currie-powder, though 
some cooks persist in adding minced bacon to rabbit or chicken 
currie. ‘This 1s, however, a thoroughly English addition, and 
destroys the Oriental character of the dish. Cut up a good- 
sized chicken, and fry it with two or three sliced onions, and 
one sliced apple, in butter, and add a tablespoonful of grated 
chestnuts. Lay the whole in a stewpan, with a clove of garlic, 
and a pint of good stock, or gravy, and simmer gently for three- 
quarters of an hour; then rub a tablespoonful of currie- 
powder and a tablespoonful of flour into a paste, with an ounce 
of butter ; mix this with two tablespoonfuls of cream, and stir 
it into the currie ; simmer half an hour longer ; add a teaspoonful 
of salt, and a tablespoonful of lemon-juice, and serve with rice 
as usual. 

The joints of chicken are sometimes rubbed over with the 
currie-powder, instead of mixing it with the sauce; but this 
method is less certain than measuring the ingredients. Ducks 
or any poultry make excellent curries. 


938. A Currie of Veal, &c. 


Any meat may be curned, whether cooked before or not, 
but uncooked meat is always preferable, as more juicy and 
wholesome. If, however, cold meat be used, it will not require 
to be so long fried or stewed. About two pounds of veal, cut 
from the breast, will make an excellent currie. Slice and cut 
it Into squares, put it into a stewpan, with an onion and an 
eschalot, sliced, a little shred parsley, and a teaspoonful of 
shred lemon-peel. Add two ounces of butter, and brown the 
whole ; then a pint of veal stock, and simmer three quarters 
of an hour; strain the gravy, strew over the meat two table- 
spoonfuls of currie-powder and a teaspoonful of salt ; pour the 
gravy back, and stew half an hour longer ; then serve with rice. 
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939. A Currie of Game. 


This currie may be made of any wild birds, cooked or un- 
cooked, cut up and make ready like the fowl. The addition 
of a tablespoonful of the rasped kernel meat of a cocoa- 
nut, and an unripe apple sliced, improves the currie greatly. 
Use the currie-powder only in the proportion of one table- 
spoonful to a pound of meat. Finish as in the former receipts. 


940. A Bengal Currie. 


Pound in a mortar six small onions, with a drachm of 
Cayenne, an ounce of coriander seed, and a teaspoonful of 
salt. Puta quarter of a pound of butter into a stewpan with 
a clove of garlic minced. and two drachms of fresh turmeric. 
Then mix the founded ingredients well with half a pint of 
thick cream, and put the whole into a stewpan with a fowl or 
rabbit cut up and fried, or as much of any kind of meat; add 
two ounces of grated cocoa-nut, and stew all for an hour. 
This is a mild currie. 


94t. A Malay Currie. 


Cut up a fowl, and brown in a stewpan with a quarter of a 
pound of butter and two ounces of blanched almonds; then 
pound the almonds in a mortar with the thin rind of a lemon 
and a large fresh onion, till they form a smooth paste; adda 
tablespoonful of currie-powder, and a teaspoonful of salt, and 
put all into the stewpan with the fowl, and half a pint of 
cream, and simmer for an hour. Squeeze over it a little lemon- 
juice before serving. It must be frequently turned over to 
prevent it burning, as it will be nearly dry. This currie is 
delicious. 


942. A good Indian Currie. 


Cut up two pounds of mutton or veal, or fowl, into neat 
thick pieces. Mix a tablespoonful of currie-powder with as 
much flour, and two teaspoonfuls of salt, and rub over the 
meat well. Put into a stewpan a quarter of a pound of butter, 
and fry in it four large onions, and a clove of garlic sliced. 
Make them a light brown colour; take them out and drain 
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them, and put in and fry the meat slowly to the same colour ; 
take it out also, and drain from the fat. Then lay the meat in 
a clean stewpan, with the onions upon it, and cover it nearly 
with hot gravy ; let it stew a little, then mix another spoonful 
of currie-powder with two tablespoonfuls of gravy, and stir into 
the pan, shaking it round that it may be well mixed; adda 
large unripe apple cut in thin slices, and let all stew from one 
to two hours, till the meat be perfectly tender; then serve 
with rice. 


943. A Currie of Meat and Vegetables. 


The addition of vegetables to a meat currie is thought in 
some families indispensable, and is very common in India, 
In this case, only the meat and the onions are fried ; then add 
sliced cucumber, spinach, French beans, sorre|, and vegetable- 
marrow,—all or any of these sliced or shred, with a due 
seasoning of salt and currie-powder, in proportion to the 
weight. The liquor in which the meat and vegetables is 
stewed should be strong stock, gravy, or cream ; the quantity 
sufficient to keep all moist whilst stewing, but not to afford any 
sauce. Stew an hour, or till all be quite tender, and serve 
with tice. 


944. A Currie of Fish, 


Fish 1s much used in India for curries, and as a maigre 
entrée, is very useful in English families. Cod fish, haddocks, 
skate, soles, halibut, salmon, or carp are good for the purpose, 
besides the delicate shell-fish. It 1s advisable to throw a little 
salt on the fish you mean for currie, and let it he a day or two 
before you use it; but even, on an emergency, dressed fish 
may be used, only it will not require frying ; it must be stewed 
in fish stock, and it will take less time to cook it. When 
uncooked, cut up in neat fillets, fry for five minutes, then stew 
a quarter of an hour in as much water as will barely cover it, 
then add a tablespoonful of currie powder, mixed in two 
ounces of butter; fry two minced onions and one shalot 
brown, and add to the fish, with a tablespoonful of lemon-juice. 
Another quarter of an hour will complete the currie, which 
must be sent in with rice. 
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945. Currie of Lobster or Crab. 


As a maigre dish, a currie of shell fish is convenient, nutri- 
tious, and handsome. The quantity of meat contained ina 
good lobster makes it the most useful foundation of a currie, 
but crabs, and even large prawns, may be dressed after the 
same receipt. ‘Take the whole of the meat out of one large 
or two small lobsters, cut it into neat pieces ; chop a clove of 
garlic, and then pound it ina mortar with a teaspoonful of salt, 
a tablespoonful of grated cocoa-nut, a tablespoonful of currie- 
powder, and an ounce of butter. Reduce these to a smooth 
paste, and put into a stewpan with four ounces of butter ; 
when dissolved and thoroughly mixed, put in the lobster, a 
sliced onion, and a pint of Trench beans cut in lozenges. 
Shake the pan round till all be equally mingled; add at 
intervals two or three tablespoonfuls of cream, and a table- 
spoonful of lemon-juice. Stew very slowly, and as soon as the 
vegetables are tender, turn out the currie, and arrange with the 
beans round the fish. Serve with rice. 


946. Currie of Oysters or Mussels. 


Oysters and mussels should always be carefully bearded 
before they are cooked. For a currie you may take six score 
of oysters ; take them out of the shells, and pour into a basin 
all the liquor ; then fry in two ounces of butter a large onion 
in thin slices; when it is quite browned, stir into the 
butter two tablespoonfuls of currie-powder, two tablespoonfuls 
of grated cocoa-nut, a teaspoonful of salt, and an unripe apple 
minced fine, with three tablespoonfuls of cream. Cover the 
stewpan, and let it simmer for ten minutes, then add the 
oysters and their liquor ; stir all well with a wooden spoon, add 
half a tablespoonful of lemon-juice, and in ten minutes serve 
the currie with rice. ‘This is one of the most delicate curries. 
Some cooks add vegetables—spinach, vegetable-marrow, or 
cucumber ; but much of the flavour of the oyster is lost by 
this mixture. 


947. Currie of Eggs. 


Boil six eggs quite hard, and when cold, cut in slices and 
lay aside till you fry in butter two onions shred very fine ; add 
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one tablespoonful of currie-powder, two ounces of butter rolled 
in flour, and by degrees half a pint of veal stock; or if you 
want the currie as a mazgre dish, fish stock, let the whole boil 
up for a quarter of an hour, then stir in very slowly two table- 
spoonfuls of cream, simmer five minutes, then put in the sliced 
egg, and let it heat slowly for four or five minutes, and serve 
in the sauce. 


948. Currie of Rice. 


Fry an onion sliced, and pound it in a mortar, with two 
teaspoonfuls of salt, two tablespoonfuls of currie-powder, and 
an ounce of butter, into a paste. Have ready half a pound 
of Carolina rice, boiled and drained as if to serve with currie ; 
put it into a stewpan with two ounces of butter; mix the 
pounded paste with three tablespoonfuls of cream, and stir into 
the rice over the fire. Let it be thoroughly mixed and heated, 
then serve. ‘This is a simple, inexpensive, and nutritious dish. 
Maccaroni and other Italian pastes may be curried in the same 
way. 


949. Currie of Vegetables. 


The best vegetables for curries are spinach, sorrel, young 
cabbages, or cauliflowers. All these may be dressed separate, 
or together with onions and garlic. Celery, cucumbers, green 
peas, or French beans, with apples or gooseberries, can also be 
curried, together or separate. It 1s rarely a vegetable currie is 
required to be enriched with gravy, but this can easily be done 
by substituting for it an equal proportion of cream or butter. 
Shred, slice, or mince the vegetables ; fry them lightly in butter, 
add a good proportion of currie powder (usually two table- 
spoonfuls will be necessary for a good-sized dish of curry); 
blend the whole with as much cream, clarified butter, or fish 
stock as will stew them, and simmer till the vegetables are 
quite tender. A tablespoonful of lemon-juice will usually be 
an Improvement, and rice must be served as usual. 


950. A Pilau of Fowl. 


The pilau is the common food of the Arabian and Persian 
tribes, and is much used in the East, and by English families 
who have been long used to Oriental cookery, the preparation 
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of the rice being the most important part, the meat being an 
object of minor consideration. Cut up a fowl, put it into a 
stewpan covered with stock, with two teaspoonfuls of salt, one 
teaspoonful of white pepper, and a drachm of powdered mace. 
Stew gently for three-quarters of an hour, then take out the 
fowl and put half a pound of rice by degrees into the stock, 
letting it simmer, but do not stir or touch the rice, lest it be 
broken ; stew till the rice has imbibed all the broth, then add 
three ounces of butter, cut in pieces and scattered over the 
rice. Cover the stewpan at the side of the fire till the butter 
be melted and mixed with the rice, which must remain to be 
tender, but be quite unbroken. Fry the fowl lightly in butter, 
and when the rice is turned out on the dish put the pieces 
neatly upon it. 


951. An Arabian Pilau, 


Take four pounds of mutton or lamb; usually the breast, 
neck, or loin, affords the best meat for the purpose ; put it into 
two quarts of broth, and stew gently for an hour and a half, 
with a seasoning of salt, pepper, and mace. ‘Take out the 
meat, and put into the broth a pound of Carolina rice, and 
simmer gently for half an hour ; then add four ounces of butter 
in pieces, and simmer a quarter of an hour, or till the rice be 
tender, but unbroken. Cut up the meat into squares of an 
inch and a half, fry lightly in butter, then serve among the 
rice. Hard-boiled eggs, cut in slices, are sometimes placed 
round the dish. 


951." Kidgeree. 


Kidgeree is chiefly used as a breakfast dish, especially on 
maigre days. Boil the rice as for curry, and when dry put it 
into a stewpan, and add an equal quantity of fried sole or 
whiting, raised from the bones in neat fillets, two ounces of 
butter, a good seasoning of salt, Cayenne, and black pepper ; 
stir the whole over the fire till thoroughly heated, then beat 
two eggs, stir them in, and serve the whole immediately hot, 
In a silver dish. 

Any scallops of cold fish may be used, and a few shrimps are 
an improvement. In India the green chili is introduced as 
seasoning. 


CURRIES, SAUSAGES, ETC. 35° 


952. Sausages. 


In London, and in most large towns, sausages are usually 
bought of a dealer, and cannot always be depended on as being 
made of wholesome meat and with due cleanliness. In country 
families sausages are home-made, varied according to taste, 
and form a very usefui addition to a plain family breakfast or 
dinner. Many kinds of meat, properly seasoned, may be used 
for sausages ; the great matter is to have the chitterlings, as 
they are called (the skins of the intestines of the hog) perfectly 
cleaned and cured. 


953. Good Pork Sausages. 


Take pork in proportion of two parts lean to one fat, mince 
it fine, removing every particle of skin and sinew; season with, 
to every three pounds of sausage meat, two teaspoonfuls of 
salt, one of pepper, two of minced sage, and a drachm each of 
mace and nutmeg ; mix the seasoning well with the meat, wash 
the skins very clean, and scrape them to be as thin as possible. 
Fill the skins about three-quarters with the meat, and tie the 
ends close, dividing them by ties into links ; then hang them up 
in a cool larder till wanted to cook. If not objected to, a shalot 
minced finely with the sage adds to the flavour of the sausage. 


954. Sausages to serve cold. 


Take six pounds of fat and lean pork, rub over with a little 
saltpetre and black pepper, strew over with salt, and let it he 
five or six days. Shred the meat as fine as possible, with two 
eschalots and a clove of garlic; grate a nutmeg over the meat, 
and use very large skins to contain it; tie up in different 
places, about eight inches apart, in links; hang up in a 
chimney or smoke-house, covered with thin muslin, that it may 
be smoked and dried. When wanted, boil for half an hour, 
then let it stand, and serve cold on a napkin. 


955. Bologna Sausages. 


The Italian sausages are eaten without any cooking, and 
are generally in very large skins. Those of the ox are 
often used. The best imitation we know is made 
according to these directions. Take three pounds each 
of lean pork and beef, cut into pieces, and pound in a mortar 
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with a clove of garlic ; when half pounded, add by degrees the 
seasoning—two teaspoonfuls of salt, one of powdered saltpetre, 
one of white pepper, half a teaspoonful of pounded mace, and 
two cloves. Reduce the whole to a perfectly smooth paste. 
Have the skins ready, which must be very well cured. Mix 
about two dozen white peppercorns with the meat, keeping them 
at equal distances. Cut some very long thin strips of fat bacon, 
and as you fill the skins put two or three of the strips length- 
wise in the midst of the meat. Tie up the ends of the skins 
when filled, and smoke them for three or four months. They 
are then ready to eat cold and uncooked, and are favourite 
dainties of the Italians, and not unwelcome at an English 
table. 
956. Oxford Sausages. 


Mince very small a pound and a half of lean pork, as 
much veal, and three quarters of a pound of beef suet. 
Season with three teaspoonfuls of salt, one of white pepper, 
half a teaspoonful of Cayenne, as much mace, and a large 
tablespoonful of dried sage rubbed fine. Steep for a minute 
or two in butter the crumb of a French roll; mix all thoroughly 
with three well-beaten eggs. Then fill the skins three quar- 
ters, and fry before they are sent to table. 


957. Alutton Sausages. 


Mutton requires to be perfectly cooked to make it eatable; 
it is therefore necessary to half roast the meat intended for 
sausages. ‘The leg is the best part for the purpose. Mince 
two pounds very finely, half a pound of beef suet, two an- 
chovies, and thirty oysters. Add half a pound of crumbs, 
finely grated ; season with two tablespoonfuls of salt, one of 
pepper, half a teaspoonful of mace and nutmeg mixed, and 
when well mingled with the meat add the liquor from the 
oysters, and a tablespoonful of the anchovy liquor. Fill 
the skins as usual, and fry; or the meat is sometimes made 
up with beaten eggs, and fried in balls. 


958. Game Sausages. ° 


Game sausages may be made of any remains of dressed game 
very well pounded with a third of lean hara, and as much 
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butter added. The seasoning must be only salt, pepper, and 
a small quantity of mace, and no herbs should be added, 
except you choose to mince a fewtruffles. Put into skins and 
fry, or serve cold without further cooking. 


959. Becf Rolls as Sausages. 


Cut thin Jean slices from an uncooked rump of beef, trim 
them to the proper length and breadth to roll, mince the 
trimmings with a quarter as much beef suet ; mix a seasoning 
of pepper and salt, with parsley, young onions, an eschalot, 
and two or three mushrooms. All must be shred very fine, 
and made up into a forcemeat with the yolks of four eggs well 
beat. Spread this forcemeat over the sliced meat, and roll up 
into the form of sausages. Tie them up firmly and lay ina stew- 
pan with an onion stuck with three cloves, a carrot, a parsnip, 
and a little seasoning of pepper and salt. Cover the rolls 
with douzdlon and a glass of sherry, and stew gently for three 
quarters of an hour. Take out the sausages, which may then 
be either dipped in egg and bread-crumb, and grilled, or served 
in the sauce, after it has been strained and reduced. ‘These 
rolls are sometimes allowed to cool in the sauce, after it has 
been reduced to a jelly, and are then served in it cold, on a 
napkin, as an entrée. 


960. French Sausages. 


Cut into pieces a boiled sweetbread of veal, a pound ot 
fresh lean pork, and a pound of fat bacon. The livers of two 
or three fowls may be fried first, and added. Pound all these 
in a mortar with a clove of garlic, two truffles, and a seasoning 
of a teaspoonful of salt, half as much saltpetre, the same 
quantity of sugar and of mace, and a teaspoonful of white 
pepper. All must be worked into a smooth paste ; then filled 
into skins, with a few peppercorns scattered amongst the meat, 
and long strips of fat bacon inserted as in the Italian sausages. 
The skins must be large, and tied only at each end, and hung 
up to dry. They are eaten cold, and uncooked. 


961. Sausages of Fowl. 


Take a pound of meat cut from any remains of dressed 
poultry ; beard thirty oysters, setting aside the liquor, and chop 
2A 
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a quarter of a pound of fresh beef suet. Pound the fowl, 
oysters, and suet in a mortar, carefully removing every bit of 
skin or sinew; add by degrees two tablespoonfuls of fine 
crumbs, and season with two teaspoonfuls of salt and one of 
white pepper; moisten the whole with the liquor from the 
oysters ; and when reduced to a paste, put into skins to eat 
cold, or make up into cakes to fry and serve hot, as an 
entrée. 


962. White Puddings a la Bourscaise. 


& 


Boil half a pint of bread-crumbs in a pint of cream, and set 
it aside to cool. Cut into dice six small onions, a pound of 
cold roast fowl, and half a pound of the inner fat of the 
hog; put the onions and meat into a stewpan, with three 
ounces of butter, and simmer for a quarter of an hour; then 
beat up with the crumbs and cream a teaspoonful of white 
pepper, two teaspoonfuls of salt, and the yolks of six eggs. 
Stir this by degrees into the stew, let it get well mixed for five 
minutes ; take the pan off the fire, and fill clean well-prepared 
skins three parts with the mixture ; tie up firmly in links; put 
them into boiling water, and simmer for ten minutes; drain, and 
hang them up to cool. When wanted, broil them covered 
with buttered paper ; take off the paper and serve on a napkin. 


963. A Scotch Hagets. 


This curious dish, so highly appreciated, and so warmly 
eulogized by the inhabitants of Scotland, is rarely brought to 
English tables, except as a compliment to national taste, when 
occasion demands it. A haggis may be of sheep or lamb; it 
Is usually the former. The first thing necessary is to procure 
and get made perfectly clean, the stomach-bag of the sheep, 
together with the pluck, as it is called in Scotland, which com- 
prehends the liver, the heart, the sweetbread, and the midriff, 
or inner stomach-bag. After washing and soaking the bag 
twenty-four hours in cold water and salt, plunge it into hot water, 
scrape and perfectly cleanse it. Then boil the smaller bag and 
liver for an hour and a half: an hour will be sufficient for 
the heart and sweetbread. Grate half the liver, and mince 
finely the heart, the sweetbread, the smaller bag, and half a 
pound of beef suet very small. To this mince some cooks 


CURRIES, SAUSAGES, ETC. 355 


add a pound of beef, and two onions, also finely minced ; mix 
the mince with half a pint of Scotch oatmeal dried before the 
fire, season with two teaspoonfuls of salt, one teaspoonful of 
black pepper, and four pounded cloves. Moisten the whole 
with half a pint of beef gravy, or the broth in which the meat 
has been boiled. Put the mince into the bag which has been 
made clean, but only half fill it, for the meal and meat will 
expand. Sew up the mouth securely, put it into boiling water, 
and pierce it with a long needle occasionally, to allow the air 
to escape. It will require three hours to boil it thoroughly, 
and must be served without gravy or sauce. ‘This is the 
genuine Scotch haggis—Burns’s “ Great chieftain o’ the pudding 
race” ! 
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CHAPTER XVII. 


EGGS, OMELETTES, MACARONI, CHEESE. 


blessing of eggs, cheap and plentiful, wholesome and 
nourishing, usually agreeable to the palate of young and old, 
and attainable at every place, and in every season. Such is 
the egg by itself; but the multitude of uses in which the cook 
can employ it cannot be enumerated, and the various sub- 
stitutes which have been recommended in the place of eggs 
have all failed to be adopted by skilful cooks ; the price of 
eggs, native or imported, being, at no season, very extravagant ; 
and the many modes of preserving them in the season of plenty, 
may secure a certain supply for all purposes, except, perhaps, 
boiling for the breakfast-table, in any time of scarcity. 

But as an egg is certainly in perfection when quite fresh, it 
is necessary to be cautious if you have to purchase. The 
safest reliance is on the tried honesty of the vendor ; but if 
in any doubt, hold the egg up between you and the light, and 
if the white appears clear and the yolk unclouded, you may 
conclude the egg to be fresh ; especially if a sort of bloom be 
seen in the shell, which lime-water or oil destroys. The most 
easily obtained and cheapest of eggs are those of the common 
barn-door fowl, though the Cochin China fowl, introduced not 
many years ago, is not more valued for its curious appearance 
and habits than for the peculiar delicacy and abundance of its 
eggs, which may be obtained fresh through the winter. The 
egg of the turkey, large and of excellent flavour, is much 
esteemed, as well as that of the guinea-fowl, which is very 
delicate. The eggs of the goose and duck are rich, and ex- 
tremely useful for puddings and custards ; but are rarely dressed 
simply, for they have a peculiar taste not always approved. The 
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most delicious eggs are those of the plover, which are, however, 
scarce, and those of the rook, which resemble them much in 
appearance, though they are greatly inferior in flavour. 

Sea-gulls’ eggs, boiled very hard and eaten with salt, pepper, 
vinegar, and mustard, are said to be excellent. We cannot 
recommend them from experience. 


965. Zo preserve Leggs. 


This receipt is scarcely necessary now when eggs may be 
procured at any season, through every part of the kingdom. 
But in very remote situations, and to economical families, it may 
be useful to insure a supply when they are plentiful, to provide 
against the advanced prices of the winter season. One of the 
simplest and best modes which we have tested is as below. 

Put into a tub a bushel of quick-lime, mixed with a pound 
of cream of tartar and two pounds and a half of salt, filling 
up the tub half with water, and stirring it till the salt seems 
well dissolved ; then procure fresh eggs, and put them as you 
collect them into the mixture, in which they will swim and be 
preserved for every purpose except the breakfast-table, for 
ten or twelve months. 

Another excellent method is to dip the eggs several times in 
clarified butter, oil, or dissolved gum, till they are thoroughly 
coated ; then put them in nets and hang them in a dry store- 
room, never hot, and never very cold. 

Besides these, there are modes of keeping eggs 
buried in bran or sand, but these often fail of 
SUCCESS. 


966. Zo bol Lges. 


Boiled eggs form one of the standing neces- 
saries of the breakfast-table, and every kitchen- 
maid will assert that she can boil an egg ; but, as 
in the simple operation of boiling potatoes, few 
will take the trouble to perform it well. In the 
first place, the egg must be perfectly fresh ; in the 
next place, if the weather be cold, warm the egg a 
minute at the fire before you put it into boiling 
water, or the heat may cause the shell to expand € 
and crack. Therefore, in the winter season, some xcGG-BOILER. 
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cooks put on the eggs in cold water, taking them out as soon 
as the water boils, when they are generally well done. But 
the more certain method is, to put them gently, with an egg- 
spoon or wire egg-boiler, into the boiling water, and allow 
them to boil three or four minutes, according to taste: it will 
require full four minutes to render the white firm. Always 
have sufficient water in the egg-pan to cover them completely. 
This time of boiling applies to hens’ eggs only. 


967. Zo boil Turkeys Leggs. 


Turkeys’ eggs are a welcome addition to the breakfast-table, 
and, plainly boiled, require from five to seven minutes. They 
are of great use for omelettes, custards, and all dishes in which 
eggs are required. 


968. Zo poach Lges. 


Have a wide stewpan half filled with perfectly clean boiling 
water, in which a teaspoonful of salt has been thrown ; break 
each egg into a small cup and slide it gently into the water ; 
in about three minutes the whites will be firm; then lift them 
from the water in a wire poaching-spoon, which will drain off 
the water. If not quite round, trim the edge, and serve the 
eggs on bread toasted and buttered, spinach, or any other 
dish, they are intended to accompany. ‘Turkeys’ eggs will 
require a minute or two longer to render them firm ; guinea- 
fowls’ eggs a minute less. 


969. Zo fry Leggs. 


Break the eggs carefully into cups, as for poaching. Have 
the frying-pan ready with plenty of boiling butter or oil; slide 
the eggs gently in, and with a spoon baste a little of the butter 
over them, for they must not be tumed. As soon as the yolk 
appears white, showing the deep colour through, and the white 
is firm though transparent, which will usually be in two 
minutes, lift them out with a perforated slice, that they may be 
drained, and serve them with brown gravy, or with small slices 
of ham or bacon round them. 
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970. Zo steam Leggs. 


Butter a dish, and slide upon it six eggs broken as for 
poaching ; strew over them very small pieces of butter, 
taking care not to break the yolks. Set the dish over a 
pan of boiling water, and turn another dish over it. In 
four minutes, more or less, the whites will be set; then 
strew a little salt over the eggs, and serve with fried ham, 
or any similar dish. 


971. Buttered Eges. 


Beat five eggs, the yolks and whites together very well, with 
a teaspoonful of salt. Put a quarter of a pound of butter into 
a basin, which place in boiling water to dissolve the butter ; 
pour the butter first, then the eggs, into a saucepan, which 
place over a slow fire, and pour the contents backward and 
forward into a basin and back into the pan, until perfectly 
mixed, hot, and somewhat thick; then serve poured over 
toast, or in a turcen, as sauce to salt fish or red herrings. 


972. Leggs with burnt Butter. 


Put three ounces of butter into a frying-pan, and let it burn 
a little; break five eggs into cups as for poaching, put them 
into the butter, strew over them salt and grated nutmeg, and 
pour half the burnt butter over them; let them remain a 
minute or two till set. Have ready a toast, over which pour 
a tablespoonful of vinegar ; take out the eggs with a perforated 
slice, and serve on the toast. 


973. Lges a la Creme, savoury. 


Beat five eggs into a froth, stirring in by degrees half a pint 
of cream and a teaspoonful of salt. When well mixed, pour 
it into a buttered mould, and set it over boiling water, or in an 
oven, for ten minutes; then turn it out, and pour round it 
rich brown gravy. 


974. Liggs with Sorrel. 


Put into a stewpan a quarter of a pound of butter, and when 
dissolved add to it a pint of shred sorrel, two teaspoonfuls of 
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salt, and one of pepper ; simmer it slowly till the sorrel be quite 
tender, skimming it well, and stirring in by degrees a quarter of a 
pint of cream and the yolks of four hard-boiled eggs bruised 
smooth. Have ready six hard-boiled eggs, and when the 
sorrel is ready, turn it out smooth on a dish ; cut the eggs into 
quarters, and arrange them over and round it. 


975. ges a la Tripe. 


Boil twelve eggs for ten minutes, then put them into cold 
water for a few minutes, and put into a stewpan three ounces 
of butter rolled in flour ; allow it to dissolve while you shell the 
eggs and slice them into thin slices; add to the butter six 
onions, boiled and minced fine, with two teaspoonfuls of salt 
and one of white pepper, and stir in by degrees two table- 
spoonfuls of cream. Simmer for ten minutes; after which put 
in the sliced eggs, shaking the pan round to mix the whole, 
and in two minutes serve the ragout in the sauce. 


976. Lges with Cucumber. 


Peel and slice two small cucumbers, and cut them in 
quarters ; then put into a stewpan three ounces of butter, and, 
when it is dissolved, the cucumber and two or three young 
onions shred, two teaspoonfuls of salt, one of pepper, and a 
dessertspoonful of vinegar; simmer all for ten minutes, then 
put in six hard-boiled eggs, sliced, and a tablespoonful of 
cream; simmer two minutes, and serve the eggs upon the 
ragout. ; 


977. Lges au Gratin. 


Butter a hot dish, then take four tablespoonfuls of fine 
crumbs, two ounces of butter, an eschalot, a sprig of parsley, 
and an anchovy, all minced small, a teaspoonful of salt, and 
half as much pepper, and mix all well together with the yolks 
of three eggs. Spread this gratin over the bottom of the dish, 
and heat and brown it lightly in a Dutch oven; then break 
into cups six eggs as for poaching, slide them upon the crumbs, 
strew over them a little salt and pepper, and put them again 
down in the Dutch oven, to set the whites of the eggs, which 
will require about three minutes ; then serve on the dish, 
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978. Eggs with Garlic. 


This mode of dressing eggs is peculiarly foreign, but is much 
appreciated by those who have partaken of it. Put ten cloves 
of garlic into cold water, and let it boil ten minutes, then 
change the water, and boil ten minutes longer; drain it and 
pound in a mortar with two anchovies; blend this with two 
tablespoonfuls of oil, a teaspoonful of salt, half as much 
pepper, the yolks of two eggs, and a tablespoonful of vinegar ; 
heat it in a stewpan, then turn it on a dish, and put over it 
four hard-boiled eggs, sliced. 


979. Eggs aux Fines Herbes. 


Roll in flour two ounces of butter, and put into a stewpan a 
teaspoonful each of parsley and chives, finely chopped, a tea- 
spoonful of salt, half as much pepper, and a glass of sherry, 
and stew all very gently for ten minutes; poach six eggs, place 
them on toast, and serve the sauce round. 


980. Lees in White Sauce. 


Boil five eggs for ten minutes, put them into cold water, and 
when cool shell them, and divide them in two, across; take 
out the yolks, keeping the whites hot over steam, till you 
pound the yolks with an ounce of butter, two teaspoonfuls of 
salt, half a teaspoonful of Cayenne, and a teaspoonful each of 
very finely-chopped parsley and onion; mix this into a stiff 
paste with a tablespoonful of cream, and fill the halves of the 
whites with the mixture ; steam all together till quite hot, then 
serve in rich white sauce. 


981. Leggs with Celery. 


Cut up four heads of celery into short pieces, boil it in salt 
and water till quite tender, then take it out, drain, and put it 
in a stewpan with three tablespoonfuls of cream, a teaspoonful 
of salt, half as much white pepper, and a dessertspoonful of 
vinegar ; stir it round for five minutes, turn it out upon a dish, 
and have ready five poached eggs, neatly trimmed, to place 
upon it; gamish with sliced hard-boiled eggs. 
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982. Zo grill Lges. 


Make half a dozen small square paper cases as for rameqguins, 
butter them within and without ; mix a quarter of a pint of fine 
crumbs with a teaspoonful each of parsley and young onions, 
and a clove of garlic, all very finely chopped, two teaspoonfuls 
of salt and one of pepper; fill the cases nearly with the crumbs, 
and break an egg carefully, as for poaching, upon the crumbs 
into each case; sprinkle over it a little salt, and put on a 
gridiron over a slow fire for a few minutes, till the eggs are 
set ; then serve in the cases. 


983. Scotch Leggs. 


Boil five pullets’ eggs hard, shell them, and cover the outside 
with forcemeat (No. 198), dip them in beaten egg, and fry in 
butter of a deep golden colour; then serve them with good 
brown gravy round them. 


984. Potted Eges. 


Boil a dozen eggs for ten minutes to be hard, then put them 
into cold water; when quite cool shell them, take out the 
yolks and pound them in a mortar to a paste, with two ounces 
of butter, two teaspoonfuls of salt, one of white pepper, and a 
blade of mace; chop the whites very small, and as you fill 
small pots with the paste, strew in the chopped whites ; smooth 
the mixture and cover with clarified butter. 


985. Omcelettes. 


It is very essential that a cook should be skilled in pro- 
ducing the exzempore omelette, so useful to complete a dinner 
in haste, and always well received when carefully made, skil- 
fully and rapidly cooked, and served hot. The composition 
of an omelette, varied in a hundred ways, should always be 
done with judgment. Salt prevents the eggs from rising; a 
particle of flour, the resource of ignorant cooks, or too many 
herbs, will render an omelette leathery and indigestible. It is 
essentially a preparation of eggs, the savoury omelette being 
flavoured only by savoury herbs, cheese, meat, fish, or other 
seasonings. ‘The eggs must be whisked light; the butter or 
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oil for frying must be clear, fresh, and boiling; the omelette- 
pan must be of convenient size, and in good dry condition ; 
the fire must be clear, the omelette must never be turned, but 
if necessary, browned with a salamander, removed from the 
pan quickly with a slice, turned over, and if served with gravy, 
which is not always demanded, the gravy should be ready 
heated to pour round the omelette the moment it is dished ; 
then it must be served immediately. 


986. A Plain Omelette. 


The best omelettes are those made of no more than six eggs. 
Break them separately, clear them, and beat them altogether 
in a bowl into a strong froth ; let them stand ten minutes, then 
lightly lift the froth to another bowl, leaving the sediment, and 
add no salt, half a teaspoonful of pepper, and a blade of mace 
pounded, and beat up again. Have your omelette-pan perfectly 
dry and hot; put in two ounces of butter, let it dissolve, then 
put in the egg, holding the pan a little oblique a minute on 
each side, till the mass settles into an oval form. Let it rise 
and become firm, and in five or six minutes you can, if you 
choose, pass a heated salamander over to brown the top; but 
this is needless. Slide the omelette on a hot dish, then turn 
half over, leaving the underside uppermost, and serve imme- 
diately, with or without brown gravy. 


987. Owmelettes with Herbs. 


Break and beat up, as above, five eggs, and when frothed 
the last time for the pan, add with the seasoning a teaspoonful 
of chopped pursley, half a teaspoonful of chives, and an 
eschalot, all chopped ; fry as before, in butter, fold it over, and 
serve with or without gravy. 

Asparagus tops which have been previously boiled may be 
substituted for the chives and eschalot, or mushrooms which 
have been broiled. 


988. Omeletie with Sorret. 


Take about a pint of sorrel leaves and shred very fine, put 
into a stewpan covered with gravy, season with a drachm of 
Cayenne, and let it stew for ten minutes; then take out the 
sorrel, drain, and leave it tocool. Beat up six eggs, drain them 
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through a sieve, put in the sorrel, and whisk up till quite light. 
Put into the omelette-pan two ounces of butter, and when it 
is melted, pour in the omelette, and move the pan till it be 
firm and risen; put a little more butter in the pan to render 
it easier to remove, then slide it on a hot dish, fold, and 
serve it. 

989. Omelette with Asparagus. 


Beat and drain six eggs; cut the tops off twenty heads of 
asparagus, previously boiled, season them with one teaspoonful 
of pepper and a quarter as much nutmeg, and whisk up 
lightly with the eggs; then fry, and serve as before. This isa 
very delicate omelette when well cooked. 


990. Omelette with Oysters. 


Beat and drain four eggs; beard, fry, and chop twelve 
oysters; season with pepper and nutmeg, as above, and 
beat up with the eggs. Fry as usual. 


991. Omelette with Sweetbreads. 


Split and soak two sweetbreads, boil them for ten minutes, 
take them out to cool, then mince with one teaspoonful of 
pepper and half a teaspoonful of mace. Beat and drain six 
eggs, leaving out two whites. Mix the sweetbreads and eggs 
well. Fry as usual, and serve with good gravy. 


992. Omelette with Onion. 


This omelette is not always approved. The onions should 
be boiled first in milk, till quite tender, then chopped very 
fine, and introduced into the omelette as before. This may be 
served with good white sauce. 


993. Omelette with Ham or Kidneys. 


Make the omelette as before directed; cut up into small 
dice dressed ham or kidneys, and throw into the egg just 
before you turn it into the frying-pan. Be careful not to 
introduce too much meat, or the omelette will be flat. 
Fold, and serve with gravy. 
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994. Omelette with Lobster, Shrimp, or Crauryish. 


Make the omelette ready for the pan; then take the red 
and white meat mixed, of the lobster, not more than a good 
tablespoonful, or as much of shrimps, or crawfish ; pound in a 
mortar with half an ounce of butter, and a small blade of 
mace; then beat up well with the eggs, and fry as before. 
This makes a pretty and useful omelette for mazgre days. 


995. Omelette with Cheese. 


Grate a tablespoonful of Parmesan cheese, and beat it with 
the eggs till perfectly incorporated. Fry, and sprinkle the 
upper part with grated Parmesan, and brown it with the 
salamander before you take it from the pan; then serve it 
hot, without gravy. It should rise like a souffle. 


996. Omelette with Bread. 


Put into a stewpan two tablespoonfuls of bread-crumbs, 
three tablespoonfuls of cream, a teaspoonful of salt, half as 
much pepper, and a drachm of grated nutmeg. Let it stew 
till the crumbs have imbibed all the cream; take it out, and 
when cool, beat up with six eggs very well; then fry, and 
serve as an omelette. 


997. Macaroni. 


Macaroni, the celebrated paste, the luxury of the Neapolitan, 
and in high repute in all the nations of Europe, though simply 
prepared with the flour of wheat, is never so delicate as when 
of genuine Italian manufacture ; not only because the Italians 
are so skilful in preparing it, but because the Italian wheat is 
so peculiarly adapted for the purpose. Even dressed in the 
simplest form, macaroni is a light and delicate food, and it 
must be entirely the fault of the cook if it be unwholesome or 
indigestible. ‘This, with some other Italian pastes, is exceed- 
ingly useful in English cookery, and with meat, may appear both 
in first and second course. 


998. Lo boil Macaroni. 


Put half a pound of macaroni into boiling water, with a 
teaspoonful of salt and half an ounce of butter, and let it boil 
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till it is swollen to double the size, but not broken to whiten the 
water ; then take it out and drain on a colander, and if to 
accompany any meat simply boiled, it is merely mixed with 
a tablespoonful of clarified butter, and served. 


999. Aflacaroni with Cheese, a plain Receipt. 


Boil as in the first receipt, and when drained, put into a 
saucepan with three tablespoonfuls of grated cheese and an 
ounce of butter, for five minutes till well mixed ; then turn it 
out into a dish, frost it over with grated cheese, and slightly 
brown the cheese in a Dutch oven, without browning the 
macaroni, or it would be tough, or oiling the cheese. 


1000. Macaroni a lf Italtenne. 


Boil the macaroni as in the first receipt, and serve it plainly 
in an evtrce dish, accompanied with good melted butter, a dish 
of fresh-grated cheese, and Italian sauce, so that each guest 
may dress it to taste. 


1001. Macaroni au Gratin. 


Boil the macaroni in veal broth seasoned with a teaspoonful 
of salt, half a teaspoonful of white pepper, and a blade of mace. 
In twenty or twenty-five minutes, when swollen and tender, but 
unbroken, take it out of the broth and arrange it on a dish, 
covering it with grated cheese; over this strew fine bread- 
crumbs, and pour over them two tablespoonfuls of clarified 
butter ; then put the dish into a Dutch oven before a clear fire 
for five or six minutes, to dissolve the cheese, and brown the 
crumbs slightly ; then serve hot. 


1002. Afacaroni, our own Receipt. 


Boil and drain the macaroni as in the first receipt. In the 
mean time put into a stewpan half a pint of good cream, a tea- 
spoonful of salt, as much unmade mustard, a quarter of a 
teaspoonful each of powdered mace and Cayenne pepper ; let 
it simmer a little, then stir in two ounces of butter rolled in a 
tablespoonful of flour, and two tablespoonfuls of grated cheese. 
Then put in the macaroni, shake the pan gently round for ten 
minutes, taking care not to break the macaroni; turn it out in 
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the sauce on the dish, cover it with good grated cheese, and 
brown it for a few minutes with a salamander or in a Dutch 
oven. This mode of preparing macaroni has been highly 
approved. 


1003. Macaroni with Chestnuts. 


Boil and drain half a pound of macaroni, as in the first 
receipt, then put it into a stewpan with two ounces of butter, 
an onion whole, a tablespoonful of cream, and a dozen 
chestnuts roasted and pounded; season with a teaspoonful of 
salt, and simmer for ten minutes, shaking round the pan; then 
take out the onion, turn out the macaroni in the sauce, cover 
it thickly with equal parts of grated Parmesan and fine bread- 
crumbs, pour over two tablespoonfuls of clarified butter, and 
brown lightly in a Dutch oven. 


1004. Macaroni aux Tomates. 


Boil and drain the macaroni as usual. Lightly fry four 
kidneys, mince and stew ten minutes in brown gravy, highly 
seasoned ; put in half the macaroni, and when hot, turn it out ; 
cover with the rest of the macaroni, and pour over it hot tomata 
sauce. 


1005. Macaroni en Timbale. 


Boil and drain the macaroni; put it again into a stewpan, 
with a fricasseed chicken or some minced veal, a tablespoonful 
of grated cheese, and a teaspoonful of white pepper, for two 
minutes. Then line a small buttered melon-mould with 
pudding-paste, put in the macaroni and chicken, cover with 
paste, and steam for half an hour; then turn out on a dish, and 
serve with white sauce. 


1006. Preparations of Cheese. 


The cheeses most commonly sent to table after dinner are 
cream, Stilton, Parmesan, Gruyere, and Schabziger. The 
cheeses of Yorkshire, Wensleydale, and Cotherstone, are good 
for dressing. Parmesan is essential for some dishes ; Cheshire 
and Gloucester cheeses are coarser, and better suited for the 
food of the working people. The Italian fashion of sending 
round a plate of grated cheese with soup is followed in some 
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families ; but usually in England all preparations of cheese 
are extras, served after the dinner is withdrawn. 


1007. Roast Cheese. 


Grate three ounces of any rich English cheese ; beat it up 
with four ounces of fine bread-crumbs, three ounces of butter, 
a teaspoonful of white pepper, a dessertspoonful of mustard, 
and two yolks of eggs. When quite smooth, cover the dish 
with toast, a quarter of an inch thick; lay the cheese-paste 
over it, and heat and brown lightly in a Dutch oven. Serve 
quite hot. 


1008. A Welch Rabbit, or Rare-bit, Dr. Kitchiner’s Receipt. 


This preparation is not reckoned among the refinements of 
the table, but is still held in great repute by gentlemen of the 
old school, who desire a stimulant after dinner. 

Cut a slice of bread, about half an inch thick ; pare off the 
crust, and toast it very lightly on both sides ; do not harden or 
scorch it. Cut a slice of rich cheese a quarter of an inch 
thick, less than the bread by half an inch all round ;—it must be 
perfectly sound, and the rind be cut off. Lay it on the bread, 
and put into a cheese-toaster ; carefully watch it that it does 
not burn, and stir the cheese gently with a spoon to prevent a 
skin forming on the surface. As soon as it is thoroughly 
melted and hot, serve with mustard and pepper. 


1009. Cheese on Toast. 


Pound in a mortar half a pound of rich cheese, two ounces 
of butter, the yolk of a hard-boiled egg, and a teaspoonful of 
mustard. Cut aslice of bread, half an inch thick, toast and 
butter it, removing the crust. Fit the toast on a dish and 
spread over it the cheese-paste ; then brown lightly in a Dutch 
oven, or with a salamander, and serve very hot. 


1010. Zo stew Cheese. 


Put into a stewpan an ounce of butter and three ounces of 
good cheese sliced, stirring it round till dissolved ; then add by 
degrees three tablespoonfuls of cream ; beat up with an egg, 
shake the pan round ti’ ~1l be well mixed ; then serve it on 
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toast. When served in a silver dish it is kept hot, which is 
desirable. 

Another mode of stewing, but less delicate, is to use ale 
instead of cream, in which case a dessertspoonful of mustard 
should be added. 


ro11. Zo pot Cheese. 


Scrape down three pounds of fine cheese and half a pound 
of fresh butter ; add a glass of Madeira or sherry, and pound 
in a mortar, with a quarter of an ounce of powdered and sifted 
mace. When reduced to a paste, press it into a deep jar, and 
cover with clarified butter. A thick slice may be served ona 
napkin like cream cheese, and is convenient for lunch, supper, 
OI pic-nic. 


1012. A plain Cheese Pudding. 


Grate one pound of good cheese; dissolve an ounce of 
butter, and beat up well four eggs; mix these materials well 
and gradually together ; then stir in two ounces of fine bread- 
crumbs and half a pint of new milk or cream. Bake a quarter 
of an hour, and serve immediately, quite hot. 


1013. A rich Cheese Pudding or Fondu. 


Beat the yolks of ten and the whites of two eggs separately, 
till quite light ; mix with the yolks a pound of grated cheese, 
a quarter of a pound of butter beaten to a cream, and half a 
pint of cream ; then stir in the whites. Bake in a buttered 
dish, or a dish lined with puff-paste, for half an hour. Before 
serving, grate Parmesan cheese over the top. 


1014. Fondu. 


Take two ounces of arrowroot, and mix smoothly with a 
quarter of a pint of new milk ; then add three quarters of a 
pint of boiling milk and an ounce of butter ; when melted 
and cooled, add the yolks of four eggs well beaten, half a tea- 
spoonful of salt, a drachm of Cayenne, and four ounces of 
Parmesan, or any rich cheese ; when all are well mixed, beat 
the whites of the eggs into a light froth, and pour in. Put the 
fondu immediately into a baking-dish lined with buttered paper 
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raised three inches above the edge, and bake it for twenty 
minutes without opening the door of the oven. The fondu will 
rise greatly, and must be sent to table the moment it is taken 
from the oven, and is usually immediately handed round after 
the second course. 


1015. Small Kondues. 


To a pint of cream put half a pound of grated cheese and 
the beaten yolks of four eggs; beat them all together. Then 
whisk the whites of the eggs into a froth, and add. Half fill 
small buttered-paper trays immediately with the mixture ; bake 
for a quarter of an hour ; and when risen and quite hot, serve 
round in a silver dish. 


1016. fondu dla Savarin. 


Beat up separately the yolks and whites of eight eggs. Stir 
into the yolks four ounces of grated Parmesan and two ounces 
of beaten butter, with half a teaspoonful of white pepper. Put 
over the fire a few minutes in a saucepan, shaking it round; 
then add the whites of eggs, frothed ; pour into paper cases ; 
brown five minutes in a Dutch oven till they rise ; then serve 
immediately. 


1017. Cheese Patties. 


Pound in a mortar half a pound of good cheese, with a tea- 
spoonful of white pepper and three ounces of butter. Beat 
up well the yolks of five eggs ; then add by degrees the cheese 
and butter, still beating up the mixture. When quite smooth 
and thick, add the frothed white of an egg, line tartlet-pans 
with puff paste, half fill them with the mixture, and bake for 
a quarter of an hour. Serve immediately. 


1018. Cheese Fritters. 


Pound in a mortar six ounces of good cheese, one ounce ot 
butter, a tablespoonful of grated ham, three tablespoonfuls of 
fine bread-crumbs, a dessertspoonful of mustard, and the well- 
beaten yolks of two eggs. When perfectly smooth, mould the 
paste into oval balls; then flatten into cakes half an inch 
thick; dip in French batter, and fry them a light brown. 
Serve quite hot on a napkin. 
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1019. Fried Ramequins. 


Less troublesome than /fondues, there is no mode in which 
cheese is presented at table so common as in ramequins, which 
may be varied according to taste. When fried, they are 
generally prepared by putting into a stewpan a quarter of a 
pound of rich cheese sliced thin, and two ounces of butter. 
Shake the pan round till they are mclted and mixed ; then add 
the frothed whites of three eggs, beat all together ; put into the 
frying-pan small squares of bread on buttered paper ; pour the 
mixture upon the pieces of bread, fry them in butter for five 
minutes, drain them on a napkin, brown hghtly with a sala- 
mander, and serve hot. 


1020. Rameguins in Cases. 


Scrape a quarter of a pound each of Parmesan and Gruyere, 
Cheshire and Gloucester, or any two kinds of cheese of 
different flavour, and pound in a mortar with a quarter of a 
pound of fresh butter, the crumbs of a French roll soaked ten 
minutes in boiling cream, and the yolks of four eggs ; add by 
degrees a glass of sherry or Madeira, and when smooth, beat 
up well with the frothed whites of the eggs ; then half fill the 
small paper pans, and bake in a Dutch oven for a quarter of an 
hour. Serve immediately quite hot. 


ro21. Lameguins of Pastry. 


Make a light puff paste with cream and butter. Roll it out 
quite thin, and spread over it half the weight of the paste in 
grated Parmesan or any fine cheese. Fold and roll the paste 
twice, that the cheese may be thoroughly incorporated with it ; 
then roll out half an inch thick, cut in rounds with a paste- 
cutter, brush them over with beaten egg, and bake for a quarter 
of an hour. Serve hot. 


1022. Ramcequins with Anchovy. 


Put into a stewpan a quarter of a pound of grated mild rich 
cheese, a quarter of a pound of butter, an anchovy cut very 
small, and a glass of white wine ; stir in, as it simmers, two 
tablespoonfuls of flour, or as much as will form a paste ; then 
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transfer the paste to another stewpan, and beat up with it as 
many beaten eggs as the paste will imbibe, without becoming 
too thin ; then mould the paste into the form of small eggs, 
brush over with egg, and bake a quarter of an hour, to be a 
golden brown. These ought to be light and agreeable rame- 
quins, 


1023. Parmesan Cheese Straws. 


Make a rich puff paste of four ounces of butter, four ounces 
of Parmesan cheese, grated with half a teaspoonful of Cayenne, 
and four ounces of flour. Roll it out thin, and cut in strips of 
four inches in length and a quarter of an inch in breadth ; bake 
lightly, and serve piled high in alternate rows on a dish. 
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CHAPTER XVIII. 


PASTRY, SAVOURY PIES, AND PUDDINGS. 


OTWITHSTANDING the general opinion that pastry is 
unwholesome, indigestible, and a useless extravagance, 
the world remains obstinate in its love of pastry; and one of 
the earliest modes of refined cooking is likely to remain to the 
last. Nevertheless, pastry may be so skilfully made that the 
light and delicate product of the accomplished cook cannot 
injure the most dyspeptic stomach. ‘The best pastry is always 
the most digestible. 

The utensils necessary for making paste are a board or 
marble slab, paste-rollers, baking tins and dishes, and various 
ornamental moulds and cutters. ‘These must be kept scrupu- 
lously clean ; a particle of dust or grease on any of them would 
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ruin the best-made paste. We need hardly add that the cook 
must be personally clean. The principal requisites for this, as 
well as every operation of cookery, are cleanliness, nicety, 
attention, and a properly-heated oven. A cool hand, and a 
cool pastry or working-room are indispensable ; a light and 
quick touch, with careful measuring or weighing of materials, 
and these of the best quality, will seldom fail to produce good 
aste. 
: The temperature of the oven is an important point ; this 
should in most cases be moderate, but equal during the process 
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of baking ; and the door should never be opened from the 
time the paste is put in till it 1s drawn out. 

In all cases butter makes the best and most wholesome 
paste ; but, from motives of economy, lard, either mixed with 
butter or alone, is used in many families; even clarified 
dripping may be used for common meat-pies, and suet for 
boiled paste. Good salt butter, when well washed, and the 
butter-milk pressed from it, will make good puff paste. Lard 
should be exceedingly fresh and pure, and suet fresh, freed 
from all skin; and if for baked paste, first chopped, and then 
pounded in a mortar to the consistence of butter. Any 
kneading for paste should be tasteless. 

Wet the flour in making the paste as little as possible, and 
use the fingers lightly in kneading it perfectly smooth ; as if 
any of the paste be left adhering to the slab or dish, it will 
certainly turn out a failure; and finish the paste as quickly as 
possible. 

The principal kinds of paste are puff paste, certainly the 
most elegant and wholesome; short paste, used for family 
cookery ; and yeasted or Brioche paste, a sort of dough, which 
is cheap, easily made, and considered to be easy of digestion. 


1024. Puff Paste. 


Have your flour of the best quality, finely sifted, and per- 
fectly dry, your butter free from salt and butter-milk, and cool 
and firm. If the weather be hot, and you cannot readily 
obtain ice to keep the butter upon, it 1s advisable to have it in 
a deep dish, placed in a still deeper pan of cold water. Weigh 
and take equal parts of flour and butter, and to each pound 
add a teaspoonful of salt, break a small portion of the butter 
into small bits and spread over the flour, then by degrees add 
as much water as will completely moisten the flour and enable 
you to draw it together in a stiff, smooth paste, every particle 
of the flour being properly moistened and kept apart by the 
butter, so that no dry lumps occur; then roll it out rather 
square, and with a knife spread equally over it the remainder 
of the butter, dredging over it a little flour; fold the paste over 
it, and roll it out again the same way; fold it again and roll, 
and then a third time, taking care to roll it the same way, and 
not to allow the butter to come through the paste. Above all, 
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handle the paste as little as possible, and keep it cool. A 
fourth turn may be rolled in cool weather, as the frequent 
rolling out produces the flakes or laminz in the pastry which 
cause it to be so light and agreeable to the eye. Lay it aside 
for ten minutes, or longer if the weather be warm, to become 
cool and stiff; then roll and fold it over once or twice more, 
and as soon as your pastry is ready, consign it to the oven 
without delay. 

In French pastry the yolks of two eggs are put in to every 
pound of flour when first mixed. 


1025. A less rich Puff Paste. 


A less rich paste may be made by washing in cold water, 
and mixing together six ounces cach of butter and lard, and 
proceeding in the same way as in the former paste. It may 
even be made, for those with whom it agrees, entirely of lard. 
This paste should be speedily made, and not suffered to he, or 
it will be tough or hard. 


1026. Short Crust, or Paté Brisée. 


The short, crisp paste which many like for savoury pies, and 
which the French, with a mixture of sugar, use for tarts, 1s 
made by mixing all the butter in at first before the flour is 
moistened. 

Take half a pound of fresh unsalted butter, and crumb 
lightly with the fingers into a pound of flour, till the whole mass 
looks like coarse meal ; sprinkle over it a teaspoonful of salt, and 
wet it with water or milk, stirred in with a spoon or fork till it 
becomes a smooth stiff paste. Roll it out, and fold it three 
times ; and do not let it lie, but send it to the oven as soon 
as prepared. If you choose, you can use lard, suet, or clarified 
butter. 


1027. Superior short Paste for Tarts. 


To one pound of fine dry flour, add two ounces of finely 
powdered and sifted sugar; then rub into it four ounces of 
butter, and moisten it with cream in which the yolks of two 
eggs have been beaten. Roll it out two or three times, then 
use it immediately. 
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1028. 4 guickly-made Paste. 


Wash quite free from salt, butter of equal weight to your 
flour, or if you wish to be more economical, take only three 
quarters of a pound of butter to a pound of flour. Mix the 
flour with cold water to the proper consistence ; beat it with the 
paste-roller ; then roll it out; press the water from the butter, 
form it into a ball, and place it on the middle of the rolled 
paste, folding over it the sides and ends, as for a paste pudding ; 
roll it out, fold, and roll again six times, bringing it finally to 
the proper thickness for use, and being very careful that the 
butter never appears through the paste. If from awkwardness 
this should occur, put the dough into a basin, and place this in 
a larger vessel of cold water. Let it stand for an hour till the 
butter becomes cool and stiff; then roll it out again. 


1029. Brioche Paste. 


To one pound of flour put a tablespoonful of brewer’s yeast, 
or half a teaspoonful of German, a teaspoonful of salt, four 
ounces of clarified butter, the yolks and whites of three eggs 
beat separately, and as much cream or good milk as will form 
the whole into a very stiff batter ; throw a cloth over the dough, 
and place it for half an hour before the fire to rise ; when well 
risen, take the paste out upon your board, and have ready half 
a pound more flour, into which half a pound of butter has 
been rubbed, and if for sweet pastry, two ounces of finely- 
sifted sugar may be mixed with it. Knead this flour into the 
dough well till it be firm and dry; then let it lie an hour or 
two in a cool place before it is used. 


1030. A plain Brioche or Yeast Paste. 


Dry a pound of fine flour; make a well in the midst of it, 
and put in a tablespoonful of yeast ; beat into it as much warm 
milk as will moisten the whole of the flour ; beat it into thick 
batter ; break into pieces, and stick over the dough a quarter 
of a pound of butter or lard. Let it stand covered with a 
cloth, to rise, half an hour ; then knead in as much flour as will 
make a firm light paste, that will come perfectly clean from the 
board or slab. Then use it, and bake ina brisk oven. This 
is a simple and cheap paste ; but as the use of German yeast 
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has almost superseded the old plan of brewers’ yeast, half an 
ounce of it may be substituted here. 


1031. Raised Crust for Savoury Pies. 


It requires experience to raise the walls of a large pie skil- 
fully. ‘Tomakce the paste for it is not difficult. When the side 
crust is not intended to be eaten, boil a small quantity of fine 
lard or dripping, or even fresh beef-suet in as much water as 
will dissolve it, and when quite hot mix it with the quantity of 
flour necessary for the pie. Ifto be eaten, which it is usually, 
in a small pie, the short crust (No. 1026) must be made very 
stiff and used for the purpose, as well as for the upper crust or 
cover of a large pie. ‘To render the paste perfectly firm, it 
should be much kneaded and beaten with the paste-pin, then 
covered and put in a cool place till nearly cold. 

To mould the pie, the paste must be formed into a large cone; 
then press the knuckles of the left hand into the midst of the 
top and work it hollow, pressing the right hand outside to form 
the shape of the pie, continuing to knead the inside till you 
have hollowed, and reduced the walls round to an equal and 
proper thickness. This is the only difficulty; after it is over- 
come, the pie is filled, covered, and ornamented variously. 

A substitute for a genuine raised pie may be made by pre- 
paring the paste as before, rolling it to the proper thickness, 
cutting the top and bottom of the pie, and a long piece for the 
sides, which must be neatly cemented to the bottom with 
white of egg, and the lower paste turned over and pinched to 
unite with the sides. It can then be covered. A flexible tin 
mould which will open at the side, is a safer mode of making 
the pie. This is to be buttered and lined with paste, and 
carefully removed after baking ; the pie being afterwards 
returned for a quarter of an hour to the oven to be nicely 
browned. 


1032. Raised Paste for Pork or Mutton Pies. 


The crust of small pork or mutton pies is prepared to be 
eaten, and should therefore be made with nicety. Rub into 
two pounds of flour half a pound of butter; put another half- 
pound of butter into half a pint of milk, and let it dissolve on 
the fire ; when dissolved, but not boiling, mix it with the flour 
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gradually till you have formed a stiff smooth paste ; knead and 
roll it two or three times. Then, while still warm, mould into 
pies. 

Pastry for sweet dishes we shall allude to hereafter. 


1033. Casscrole of Rice. 


Wash very well a pound of fine Carolina rice; put it into a 
stewpan, covered with water; add a teaspoonful of salt, a 
whole onion, and two ounces of butter, and simmer it very 
slowly for three quarters of an hour till perfectly soft, but not 
burst ; then take out the onion; drain the rice, and Tine your 
dish or casserole mould ; smooth the inner surface with a spoon 
and wash it over with yolk of egg. Put it into a hot oven for 
ten minutes, to obtain the golden colour required ; then turn it 
out of the form, and fill with stewed giblets, lambs’ tails, or 
any mince, fricassee, or evtrée meat. 


1034. Venison Pasty. 


The venison pasty stands aloof from all other game pies, 
inasmuch as it should contain venison only. The mixture of 
other game, of forcemeat, of eggs, degrades the pasty from 
its high, ancient dignity. It is no longer the venison pasty 
dear to the knights of the age of chivalry, and to Robin Hood, 
in the forest of Sherwood ; but a modern game pie. The neck 
and breast of venison are the best parts for the pasty; these 
should be washed in vinegar, sprinkled with sugar, and hung in 
a cool dry place for a fortnight, being often taken down and 
wiped with a clean dry cloth. Before using the venison, dip it 
into warm water, and dry it; bone it, and then cut it up for the 
pie. Make a stiff short paste, very good; line the baking- 
dish entirely ; then lay in the breast at the bottom, cut into 
two pieces, with some thin slices of fat over it; season with 
pepper and salt only ; then lay in small steaks from the neck, 
always laying the fat in thin slices over, that in cutting the 
pieces may be sliced through to the bottom of the pasty, each 
slice having the due proportion of fat and lean. When the 
dish is filled, put in from half to a whole pound of butter, as 
may be needed, and a quarter of a pint of water; cover with 
the paste, and make an Opening and a small chimney of paste 
in the middle ; put a rolled card in it to keep it open; brush 
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the pie over with egg and ornament it. ‘Then bake it in a well- 
heated oven from three to four hours, according to size. In 
the mean time put the bones into a stewpan, with a dozen 
peppercorns, two teaspoonfuls of salt, a quarter of an ounce of 
mace, and three pints of cold water, and let them stew gently 
till half reduced ; then strain the liquor, leave it to cool, that 
the fat may be removed, and when the pic is baked, heat this 
gravy in a stewpan with a glass of port wine and a teaspoonful 
of lemon-juice ; take the card from the chimney of the pasty, 
and through a funnel pour it in, shaking the dish round that 
it may penetrate to all parts. This pie will keep well, and be 
as good, if properly carved, cold as hot. 


1035. A Yorkshire Goose Pie. 


A Yorkshire goose pie is an elaborate labour of cookery, 
and requires skill, time, and patience. It is a large raised pie, 
tastefully ornamented, the standing Christmas dish always 
seen on the side-table at luncheon or dinner in the Christmas 
season in the north of England. The walls and bottom of 
the pie are made very thick, the paste not being eaten, but 
preserving the meat rich and juicy for a long time. It may be 
made very large, but we give the receipt for a moderately-sized 
pie. Make a raised crust as directed (No. 1031) and form 
the pie the size you wish of an oval shape. Have ready a goose, 
a turkey, a fowl, and a boiled tongue skinned and trimmed ; 
also two or three pigeons. Open the birds up the back, 
and bone them entirely ; mix a seasoning of salt, pepper, and 
mace, to be used as you proceed. Season all the birds well with- 
in and without, then place the tongue within the fowl; over this 
fold the goose, then the turkey ; place the whole in the midst 
of the raised crust and fill it up round with pigeons, boned 
hare, and other game, all well seasoned ; finally, close the 
interstices with sausage-meat. Some cooks use hard-boiled 
eggs, but they are apt to taint before the rest of the meat. 
In a very large pie the hare is better omitted for the same 
cause. When all the meat is tightly fitted into the crust, put 
over it three pounds of butter; cover, brush it over with egg, 
and ornament it to your taste. Bind folds of buttered writing- 
paper round the pie, send it to a brisk oven, and bake for six 
hours. When cut, the cover is usually removed entire, so that 
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it can be replaced to preserve the meat. Savoury jelly may 
be poured over the meat after it is baked. ‘This pie is carved 
by cutting thin slices down. 


1036. A smaller Christmas Pre. 


Make the raised crust as before, and form the pie oval 
shape, taking care that the sides are stiff and frm. Bone a 
large fowl and a goose, and skin a tongue, cutting away the 
roots. Lay the goose at the bottom of the pie well seasoned 
with pepper, salt, nutmeg, and mace; over this put the 
tongue, repeating the scasoning ; then the fowl at the top, and 
the sides filled up with boned pigeons, al! well seasoned ; add 
some forcemeat balls made without suet, and over all half a 
pound of butter. Cover with paste, brush over with egg, 
crimp and ornament the top and sides to taste; bind buttered 
writing-paper round the pie, and bake it for four hours in 
a brisk oven. 


1037. A Beef or Mutton Pasty to tmitate Ventson. 


Take ten pounds of rump of beef, sirloin, or loin of 
mutton, without bone, and that has hung some days. Rub 
over the meat four ounces of sugar, and pour over it a glass 
of vinegar and a glass of port wine mixed ; let it remain in a 
cool dry place five days, turning it often ; then wipe the meat 
quite dry. Make a raised crust to contain the meat, then 
press it well in, after seasoning it with two teaspoonfuls of 
salt, half a teaspoonful of Cayenne, and as much mace. Put 
over it a pound of butter, cover and egg the pasty, ornament 
as you choose, and bake it four hours in a slow oven. 

Put the bones into a stewpan seasoned with half a teaspoon- 
ful of salt and a quarter of a teaspoonful of pepper ; just cover 
them with water, and stew for half an hour; then add a glass 
of port wine, and stew another half-hour ; strain the gravy, 
and keep it hot to pour into the pie through an opening at 
the top. 


1038. Beef-steak Pie. 
A good beef-steak pie should be made of two pounds 


of fresh rump-steak cut thin and without fat, unless it 
be particularly desired ; the steaks must be cut into long 
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strips, and after seasoning a small piece of fat be rolled 
up in each and the rolls placed neatly in the pie-dish. Two 
teaspoonfuls of salt and one of pepper will suffice for the 
seasoning. In some families a little minced eschalot or onion 
is sprinkled over the steak, and a score of bearded oysters is 
a great improvement. When the steaks are arranged, pour in 
as much water as will cover them; make a layer of good short 
paste round the rim of the dish, egg this paste, then put on 
the cover of paste half an inch thick, and crimp and ornament 
it to taste. Bake for an hour and a half in a slow oven. 


1039. Alutton Pie. 


Take two pounds of the loin of mutton with as little fat as 
possible, season in the same proportion as beef-steak pie, and 
cover with water and a teaspoonful of currant jelly. Make 
the crust as for a beef-steak pie. It is much improved by 
adding two mutton kidneys. 


1040. Small raised Mutton Pies. 


Cut up a loin of mutton into small pieces about an inch 
square, the Jean and fat separate; put all together into a 
stewpan with two teaspoonfuls of salt and one of pepper, and 
stew without water for a quarter of an hour: the lean will thus 
absorb some of the fat; leave the whole to cool, and raise 
the forms of the small pies any size you like of good short 
paste. When the mutton is cool, remove all the fat and fill 
the paste with mutton and a little good gravy, into which you 
can, if you choose, mix a glass of port wine; a little more salt 
and pepper may be added; then cover the pies and bake ina 
slow oven for twenty minutes. Serve them on a napkin hot 
or cold. 


1041. Lamb Pie. 


A lamb pie is much more delicate, and more frequently 
sent to table than a mutton pie. It may be made of 
the loin, neck, or breast; but the breast, especially of 
house-lamb, makes the most delicious pie. Cut up the meat, 
leaving out most of the bones to make gravy; season with salt 
and pepper, and a little chopped parsley ; put a very little 
water into the pie before baking; cover with rich paste, and 
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after baking, pour in through a funnel good gravy or melted 
savoury jelly. This pie is usually eaten cold, but asa side 
dish is sometimes served hot. 


1041*. A raised Pork Pie. 


Raise the crust in a round or oval shape; procure the 
cuttings of pork, or trimmings left in cutting up the porker, 
and cut these into small pieces not more than an inch square 
and half an inch thick ; make a seasoning of salt, pepper, a 
very little mace, and about a teaspoonful, for a good-sized pie, 
of finely-shred green sage or crumbled dry sage; line the 
bottom of the pie with pieces of lean very closely packed, 
strew the seasoning over, then a very thin layer of fat, also 
seasoned, and continue till the pié is closely filled; add no 
water, but cover and bake in a slow oven two hours, or rather 
less if the pie be small; but the meat must be thoroughly 
baked, or the pic is uneatable. Gravy may be drawn from 
the bones and trimmings, and when the pie is baked, a little 
may be poured in through an opening in the iniddle. 

Small pork pies are made like the small mutton pies 
(No. 1040). 

1042. A Family Veal Pre. 


The knuckle of the Jeg or shoulder may be usefully prepared 
ina pie. Cut off neatly in small slices all the meat, and stew 
the bones and skin for an hour, with a teaspoonful of salt in 
the water. Let the liquor stand to cool, and remove the fat ; 
arrange the veal in your dish with a good seasoning between 
every layer, of pepper, salt, and mace. Put a quarter of a pint 
of cold water into the dish, and cover with good pie-paste. 
Make an opening in the middle of the cover, and when the 
pie is baked, which it will be in an hour, heat the gravy and 
pour it in through a funnel. 


1043. A good Veal Pie. 


Cut into chops a neck or breast of veal. Season every 
chop with a mixture of salt, pepper, and mace. Slice two 
sweetbreads, and season them in the same way. ‘Then fill up 
the dish with the veal, the sweetbreads, the yolks of four or 
five hard-boiled eggs, and a few mushrooms or truffles ; put a 


PASTRY, SAVOURY PIES, AND PUDDINGS. 383 


very little water in while baking; but have some very good 
seasoned veal gravy to pour in after it is baked. For a good 
pie like this, puff-paste should be used. 


1044. A Veal and Pork Pie. 


Cut slices froma fillet of veal,and season well with salt, pepper, 
and nutmeg, and have two boiled onions shred, and mixed 
with an equal quantity of sage and parsley shred ; strew a little 
of these over the veal, then place a layer of lean pork, seasoned 
in the same way, and a second layer of veal also seasoned. 
The slices should be half an inch thick. Put in two table- 
spoonfuls only of veal stock, cover with crust, and bake an 
hour and a half. There will be sufficient gravy drawn from 
the meat. 


1045. l’cal and Sausage Pie. 


Cut slices half an inch in thickness from a fillet of veal ; 
spread one slice at the bottom of a dish ; season with pepper, 
salt, and mace; spread over it a thin covering of Bologna 
sausage-meat (No. 955), then another layer of veal seasoned, 
and repeat till the dish is filled. Put no water in the pie, but 
cover with good puff-paste, and bake an hour and a half: it is 
excellent to eat cold. 


1046. 4A Windsor Pie. 


Cut slices from a fillet of veal half an inch thick, and very 
thin slices of lean ham. Season each slice well with white 
pepper and mace, and place in alternate close layers till the 
dish is filled; put a flat dish, and a weight over the meat to 
press it for half an hour ; then add two ounces of butter, and 
as much stiff veal stock as will cover the meat. The crust 
must be of good puff-paste. It will require fully an hour and 
a half to bake, or if a large pie, longer. This pie is served 
cold, and carved in slices through to the bottom like a raised 
pie. 

1047. Ratsed Veal Piateés. 
Cut up a neck of veal into chops; then cut out the bones, 


and stew them down into a strong stock, and strain it. Cut 
up the veal into pieces an inch square ; add half the weight 
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in ham, cut thin, and not in larger pieces than the veal. Put 
the veal and ham into a stewpan, seasoned with white pepper 
and mace, and, if you have them, a few mushrooms. Cover 
with the stock and two tablespoonfuls of good cream, and stew 
a quarter of an hour. In the mean time make the raised paste 
(No. 1032), mould the pies, fill them with the meat, cover, 
and bake for twenty minutes. These pies are usually served 
cold at luncheon or dinner. 


1048. Calf’s Head Pie. 


Clean and split a calf’s head, leaving the skin on it (half of 
the head is sufficient for a pie); after taking out the brains, 
which must be bleached in salt and water, boil the half-head for 
an hour only ; take it up and cut up the meat into thin slices ; 
parboil and skin the tongue, and cut up into slices, and skin 
the brains. Place at the bottom of a pie-dish a layer of ham 
cut thin ; then the slices of the head mixed, fat and lean, 
seasoning as you proceed with salt, Cayenne, and mace, and 
a sprinkling of finely-chopped parsley, and mushrooms; over 
the head lay slices of tongue, filling up with forcemeat balls, 
brain balls, and hard-boiled eggs. Repeat the layers till the 
dish is nearly filled ; then fill up with strong veal stock and 
two glasses of white wine. Cover with a thick good crust, and 
bake it for an hour and ahalf. If to be served hot, pour in 
tich gravy, thickened with cream and oysters. If for cold, raise 
the crust, and cover with savoury jelly ; then replace the crust, 
and when carved cut it down in thin slices to the bottom of the 
dish. This is a very delicate breakfast pie. 


1049. Veal Pie a la Périgord. 


Cut up the brisket of a breast of veal into chops, and the 
sweetbread into slices. Put at the bottom of the dish a layer 
of veal, well seasoned with pepper, salt, and mace; then an 
ounce of butter, broken into small pieces. Over this puta 
layer of ham, cut thin and seasoned also. Fill up with truffles ; 
over the ham place the sweetbread, with more seasoning and 
butter. Cover the pie with rich puff-paste, and bake it for two 
hours ; then fill up through a funnel with gravy made of one 
glass of good veal stock and one glass of champagne. 
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1050. Chicken Pre. 


Cut up into joints two young fowls ; make a seasoning of 
salt, white pepper, mace, and nutmeg, and add the seasoning 
as you put in the meat. At the bottom of the dish arrange a 
layer of chicken, then thin slices of ham or bacon, and repeat 
the layers till you fill the dish; putting forcemeat balls (No. 
209) and the yolks of hard-boiled eggs to fill up in each layer. 
Pour a little veal gravy or water over; cover with the sort of 
paste you choose, and bake for an hour and a half. 


1051. A sood Chicken Pic for cold, 


Cut up as before two young chickens; put the trimmings, 
bones, and giblets into a stewpan, with a teaspoonful of salt, 
half as much pepper, a blade of mace, and a bunch of sweet 
herbs ; cover with water, and stew half an hour; then strain 
the gravy, and put the livers into a mortar, with a quarter of a 
pound of ham, a quarter of a pound of tongue, the yolks of 
four hard-boiled eggs, and two ounces of butter; pound all 
quite smooth, and make into balls. Then lay the chickens in 
the dish, and place the forcemeat balls among the meat ; season 
with a little more salt and pepper; strew over the meat a few 
chopped mushrooms or truffles, and pour in the gravy. Cover 
the pie with puff-paste, and bake an hour anda half. This is 
a delicate breakfast pie. 


1052. Duck Pie. 


Prepare a duck as for roasting ; cut off the neck and wings, 
and lay them aside ; boil the duck for a quarter of an hour, and 
then cut it up neatly for the pie, saving the gravy. Put into a 
stewpan the giblets, neck, wings, an anchovy, an onion, a slice of 
toasted bread, a blade of mace, a bunch of herbs, a teaspoonful 
of salt, and a ‘drachm of Cayenne pepper. Add two ounces of 
butter, and stew gently till the butter is dissolved; then pour 
in half a pint of boiling water, and stew the whole for an hour; ; 
take out the giblets and strain the rest, leaving this gravy to 
cool, and adding to it the gravy from the duck. Then arrange 
the duck and the giblets in your dish ; season with a teaspoon- 
ful of salt and half as much pepper. Skim the gravy and 

2C 


386 : THE NEW COOKERY BOOK. 


pour over it, and cover with a good crust. An hour will bake 
the pie. A green goose prepared in the same way makes an 
excellent pie. 


1053. Grblet Pie, 


Clean very nicely the giblets of goose or duck; put them 
into a stewpan with an onion, half a dozen peppercorns, a 
teaspoonful of salt, a bunch of herbs, and as much water as 
will cover them, and stew for half an hour; then take them 
out of the liquor, strain it, and leave it to cool. Lay at the 
bottom of the pie-dish a beef-steak ; cut the neck into three 
pieces, the wings into two, cut off the toes and skin and break 
the joints of the legs, split the head and lay it in the dish in 
two pieces, the gizzard, liver, and heart, cut also into pieces ; 
season well with salt and pepper, and when the giblets and 
the gravy are both quite cool, pour jn the gravy and cover the 
pie with a good crust ; bake for an hour, and serve it hot. A 
giblet pie is never eaten cold. 


1054. Rabbit Pie. 


Skin, bone, and cut up a couple of young rabbits; stew 
down the bones with the livers pounded, and a good propor- 
tion of seasoning for gravy. Arrange the joints of rabbit in 
the pie with thin slices of ham or bacon, and some yolks of 
hard-boiled eggs, and pour over, when quite cold, the gravy 
from the bones; season the pic with salt, pepper, and nutmeg, 
and cover with puff-paste; bake an hour and a half. A 
rabbit pie is usually eaten cold. 


1055. Hare Pie. 


Skin, wash, and cut up a hare; put the legs, shoulders, 
and fillets from the back aside for the pie, and stew the rest 
with all the bones and proper seasoning for gravy. Before 
putting it in the pie, fry the hare for a quarter of an hour in 
four ounces of butter, and let it cool. Make a forcemeat of the 
liver, a quarter of a pound of bacon, an eschalot, a clove of 
garlic, a teaspoonful of chopped parsley, as much of mixed 
herbs, a teaspoonful of salt, and half as much pepper; pound 
the whole well with a glass of port wine; then place the hare 
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in the dish well seasoned, thin slices of bacon, and a layer of 
the forcemeat alternately. Skim the gravy and add to it a glass 
of port wine and a teaspoonful of currant jelly, and pour it into 
the pie ; cover with good crust, bake an hour and a half, and 
serve hot. 


1056. Pigeon Pie. 


No pie is more popular and universally liked than a pigeon 
pie, which is always in season, and always an acceptable 
addition to the table at breakfast, luncheon, or dinner, hot or 
cold. About half a dozen pigeons will make a good-sized pie ; 
they must be young and fresh-killed, nicely cleaned, the feet 
cut off at the joint, and the legs turned in and stuck in the 
sides close to the pinions. Cut each pigeon in two, length- 
wise ; chop the livers with a sprig of parsley and a seasoning 
of salt and pepper, and put, with a piece of butter about an 
inch square, inside of each pigeon; then lay at the bottom of 
the dish, which must be shallow, tender lean rump-steak, 
_seasoned with pepper, salt, and nutmeg. Rub the pigeons 
well over with the same seasoning, and lay them upon the beef 
with the breast down, and between each two half-pigeons 
the yolk of a hard-boiled egg; put over them two ounces of 
butter in small pieces, and fill up the dish with seasoned veal 
stock. Put over it a tolerably thick good crust, ornament it, 
and place in the centre of the crust three of the feet, nicely 
cleaned, to show what the contents of the pie are. Bake for 
an hour and a quarter. 


1057. Kook Pre. 


A rook pie, when the birds are scrupulously cleaned and 
well seasoned, 1s by many considered finer in flavour than a 
pigeon pie. Skin eight or ten young rooks, cut off the heads 
and legs, remove the backbone entirely, and the inside; then 
put the birds into cold milk and water, with a tablespoonful of 
salt, foran hour. Put a lean beef-steak at the bottom of a 
large shallow dish—for in a pie of birds they should not be 
placed one over the other; season each bird separately with 
pepper, salt, and mace, with a piece of butter not larger than 
a hazel-nut in each, and arrange them in a close layer over the 
steak ; put a tablespoonful or two of gravy into the dish, cover 
with good paste, and bake an hour and a quarter. 
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1058. Grouse Pre. 


The grouse pie is only tasted in perfection in the North, 
where the delicious birds are plentiful. Four birds will make 
a good-sized pie; they must be plucked and drawn very 
delicately, for a bruise or a tear in the skin injures the peculiar 
flavour. Cut them in two Jengthwise, season them inside and 
out with salt and a little Cayenne, and put in each bird half 
an ounce of fresh butter: use no other seasoning. Put the 
birds close together in the dish with the breast down, cover 
with strong unflavoured stock and puff-paste, and bake an 
hour and a quarter. The pie is excellent hot or cold. 


1059. Fartridge Pre. 


Pluck and clean four plump young birds; chop the livers 
with a teaspoonful (when chopped) of parsley, a teaspoonful 
of salt, half as much pepper, and a quarter of a teaspoonful 
of mace ; cut them in two lengthwise, put the seasoning into 
the birds with half an ounce of butter for each. Put at the 
bottom of a shallow dish a slice of fillet of veal; season the 
veal, like the birds, well*with pepper, salt, and mace; lay the 
half-partridges close together, breast down, on the veal, add a 
quarter of a pint of veal stock, and, if you choose, the yolks 
of hard-boiled eggs ; but we are of opinion that a partridge 
pie is better without eggs or forcemeat balls. Cover with good 
crust, brushed over with egg and ornamented, and bake an 
hour and a quarter. 

All game pies, ‘when served cold, should be covered with 
savoury jelly. 


106. Plover or Woodcock Pie. 


The plover or woodcock is alike a bird of delicate flavour, 
and from its nicety of food is never drawn like other birds, 
the trail or inner part being considered a peculiar delicacy. 
A pie of either 1s rather extravagant, sinceethe birds are rarely 
plentiful, but is considered a rarity and usually eaten cold. A 
slice of fillet of veal well seasoned with pepper, salt, and mace, 
must be laid at the bottom of the dish, over this a thin slice 
of lean ham; then pluck four or six birds very delicately, but 
do not open them ; put round each bird a thin band of bacon, 
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and season well with pepper, salt, and mace ; put them close 
into the dish, and fill up with boiled plovers’ eggs shelled ; 
pour over a quarter of 2 pint of strong-drawn beef gravy, and 
cover with puff crust. Egg and ornament it to your taste, 
putting in the midst two or three of the feet of the birds, and 
bake not more than three quarters of an hour. 


1061. Sguab Pie, 


In the remote districts of the West of England there exists 
an old custom of making pies of incongruous materials, savoury 
and sweet mingled, leeks, apples, beef, pork, &c., the most 
popular of which is the squab pie. ‘This is made of mutton- 
chops, well seasoned, laid at the bottom of the dish; over them 
a layer of apples, sliced thin and sugared; then a layer of 
onions, sliced. ‘These layers repeated till the dish, generally 
of a large size, is filled. This is covered with a thick crust, 
and baked from one hour to two, according to the size. In 
this, and all the West Country pies, cream is often introduced. 


1062. Kidnev Pie. 


Take six or eight veal kidneys ; slice them about a quarter 
of an inch thick, fat and lean; have a calf’s foot scalded, 
cleaned, boned, and sliced, in the same way. Season the 
slices of both well with salt, Cayenne, and a very small pro- 
portion of powdered cloves, not more than four for the pie. 
Make a layer of kidney; strew over about a tablespoonful of 
minced ham; then the calf’s foot, more ham, and kidneys 
again. Fill up with the yolks of hard-boiled eggs and force- 
meat balls, without suet, and pour in a quarter of a pint of 
veal stock, mixed with a dessertspoonful of lemon-juice and a 
glass of sherry or Madeira. Cover with a good crust, and bake 
an hour and a half. This pie is much liked as a breakfast 
dish, and should always be served cold. 


1063. Cod-jish Pie. 


Take three or four pounds of fresh cod-fish; throw a little 
salt over it, and keep it fora day; then take out the large 
bones, season it well with pepper, salt, and mace; put it into 
a pie-dish, with four ounces of butter; strew over it a score of 
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bearded oysters and the liquor from them. Put no water in 
the pie; cover with a light puffcrust, and bake for three 
quarters of an hour. Serve hot. 


1064. fHalbut Pre. 


Take four or five pounds of the middle prrt of a fresh hali- 
but, skin it, and remove the backbone , lay it whole in a pie- 
dish, and season with two teaspoonfuls of salt, half a teaspoon- 
ful of Cayenne, and as much powdered mace Break into 
pieces six ounces of buttcr and put ovcr it, and a tablespoon- 
ful of anchovy sauce Add no hquid, but cover with good 
puff pastc, ind bake foran hour  Ihis pie should be served 
hot, 1t 1s dclicate and savoury, and, as a maz,ze dish, supplies 
well the place of a meat pie 

Soles or mackheicl, with oysters, shrimps, or anchovy, make 
also a good pie. 
1065 Salmon Pie. 


Salmon makes a very 11ch pie, about four pounds are re- 
quired. Cut it into shces, season every slice separately with 
salt, pepper, and a very little mace Pound a pint of shrimps 
with an ounce of butter, and mould mto small balls , mix with 
the slices of salmon Boil down the bones and skin of the fish 
into a jelly, and fill up the dish. Cover with good paste, and 
bake an hour 


1066. el Pie 


Fel pies are very rich, but, well seasoned, are greatly in 
request Shin the eels, cut off the heads, tills, and fins, and 
stew these in a little water for an hour, with a teaspoonful each 
of salt and pepper Cut up the eels into pieccs two or three 
inches 1n length, and put them into a pie-dish, seasoning them 
well with salt, pepper, and mace, add half the liquor from the 
skins, &c , and an ounce of butter, and cover with paste Bake 
for an hour. In the mean time strain the remainder of the 
gravy, and heat it with two tablespoonfuls of cream , and when 
the pie 1s baked, pour in this sauce through a funnel. 


1067. Oyster Fre. 


Open and beard fifty oysters; lay them in a pie dish, but 
keep the liquor apart; put over them four tablespoonfuls of 
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fine bread-crumbs, half a teaspoonful each of salt and of 
Cayenne, and a blade of mace powdered ; then mix the oyster 
liquor well with three tablespoonfuls of cream and a dessert- 
spoonful of lemon-juice, and pour over. Cover with a thin puff 
paste, and bake for twenty minutes. Serve at supper or 
luncheon. 


1068. Swall Lobster Pies. 


Boil two good-sized lobsters, and, when cold, pick out all 
the meat, and bruise the shells, spawn, &c., in a mortar, and 
stew down, for half an hour, with two tablespoonfuls of water, 
one of vinegar, a teaspoonful each of pepper and salt, and an 
ounce of butter. In the mean time make the forms for small 
raised pies, mix the lobster meat, and fill the forms ; strain the 
gravy, and pour over; then cover with thin paste, and bake a 
quarter of an hour. These pies may be served hot or cold. 


1069. Vegetable Pie, 


Take Windsor beans, young carrots, a sliced turnip, two or 
three artichoke bottoms, a lettuce, a small quantity of spinach, 
a quarter of a pint of green peas, and if not objected to, an 
onion, and a small bunch of parsley. Put these into a stew- 
pan, with half a pint of cream, two teaspoonfuls of salt, and one 
of pepper, and stew for a quarter of an hour; then beat all 
together and turn into a pie-dish, adding two ounces of butter. 
Cover with a thin puff-paste, and bake a quarter of an hour. 
Serve hot. This is a good maigre dish. 


1070. ALacaroni Pie. 


Stew a quarter of a pound of macaroni in veal broth for 
twenty minutes ; cut it in pieces six inches in length, and lay 
half in the bottom of a pie-dish ; season well with pepper, salt, 
and mace. Place over it a layer of minced ham and veal, 
slices of game which has been dressed, or sliced fricasseed 
sweetbreads, seasoning the meat, and putting alternately maca- 
roni and meat, filling up with stewed mushrooms. Pour over 
equal quantities of veal gravy and cream ; cover with thin puff- 
paste ; bake for twenty minutes and serve hot. 
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1071. Salmon Pie, with rice. 


Line the bottom and sides of the dish with cold boiled rice ; 
pound in a mortar a boiled onion, chopped into small pieces, 
with a teaspoonful each of salt and pepper, and three ounces 
of butter. Spread this over the rice; then put over it two 
pounds of salmon, sliced, and seasoned with salt and Cayenne, 
strewed over with two hard-boiled eggs chopped fine; another 
layer of rice, and two ounces of butter spread over it. Cover 
with good paste, and bake three quarters of an hour. Serve 
hot ; adding, if you like, any good sauce poured in through a 
funnel. 


1072. Savoury Puddings. 


For boiled puddings the pastry must be of butter or suet,— 
lard should never be boiled. When delicately prepared, suet 
makes a lighter-looking paste ; but it does not agree with every 
stomach. The plain Brioche or yeast paste (No. 1030), may 
also be used for a meat pudding. But whatever may be the 
materials for the pastry, all will fail unless they bein themselves 
good, and be mingled with a neat and skilful hand. The suet 
must be perfectly fresh ; the meat, above all, must be in ex- 
cellent condition, for the smallest piece of old or tainted meat 
will spoil the pudding. If boiled in a basin or mould, it must 
be brightly clean, and well buttered ; if a cloth be used, it 
should be of good fine linen, carefully washed after using—but 
not soaped—folded, and laid by in a drawer, where no dust can 
reach it, and always dipped in boiling water, and floured before 
using. A meat pudding should always be put into boiling 
water, and moved about now and then to prevent it from 
adhering to the bottom. 


1073. Suet Paste for Meat Pudding. 


Take half a pound of perfectly fresh beef or mutton suet 
(the fat about the kidney is the best for the purpose). Remove 
every particle of skin ; then slice it very thin, and chop as fine 
as possible. Mix this well with a pound of flour and half a 
teaspoonful of salt; moisten it with water by degrees till you 
bring it to a stiff paste. oll it out two or three times till the 
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suet is perfectly incorporated ; then leave it for five minutes 
till you need it for use. 


1074. Butter-Paste for Meat Puddings. 


Into a pound of flour break six ounces of butter in small 
pieces, a very little salt, and as much cold water as will form a 
firm paste. Roll it three times, and leave it a short time in a 
cool place for use. 


1075. Beef-stcak Pudding. 


Line a proper shallow thick-rimmed pudding-basin with paste 
about half an inch in thickness, leaving the paste about an 
inch over the edge. Fill this with well-kept rump-steak, 
cut thin, and seasoned well with pepper and salt (a very little 
fat may be introduced, if not objected to, and a few oysters 
make a great improvement). A quarter of a pint of cold water 
or gravy may be added; then lay on paste to cover, moisten- 
ing the edge paste and drawing it neatly over, pressing them 
carefully together. Dip the cloth into boiling water, and flour 
it; tie the basin rather loosely up in it; put it into boiling 
water, moving it about a little at first. Let it boil four or five 
hours ; take it up and allow it to stand a few minutes; then 
either serve it in the basin, or untie, and turn back the cloth; 
lay the dish over the top, and reverse the pudding upon it. If 
the meat was not very juicy, you can cut a round piece from 
the top of the pudding, and put in a slice of butter to improve 
it. Cold roast beef if not too much done may be used for 
this pudding. 


1076. Mutton Pudding. 


Line the basin or mould with paste, and fill with slices of 
lean mutton, either quite fresh or from a leg that has been 
underdone ; cover each steak with a seasoning of pepper and 
salt, and sprinkle with finely-shred parsley and eschalot. A 
quarter of a pint of gravy must be poured in; then it must be 
finished like a steak pudding, and boiled, if fresh meat, three 
hours ; if cooked meat, not more than an hour and ahalf. The 
mutton may be minced if it has been previously cooked, and 
cannot be conveniently sliced. 
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1077. Kidney Pudding. 


Spht and soak six fine mutton kidneys; slice them, and 
Season with a teaspoonful of salt, a quarter of a teaspoonful of 
Cayenne, a teaspoonful of dried herbs, and an eschalot minced. 
Lay them in the paste ; add a quarter of a pint of good gravy 
and a glass of white wine ; cover with paste, tie up, and boil 
an hour and a half. 


1078. Veal Pudding. 


Line the basin with paste ; put in one pound and a half of 
lean veal, sliced, and seasoned with salt, pepper, and mace, 
and half a pound of ham, cut in thin slices and placed between 
the slices of veal. Fill up with veal gravy, cover, and boil two 
hours. 


1079. Calfs Liver Pudding. 


Slice into the paste a pound and a half of liver and six 
ounces of bacon, each piece well seasoned with pepper, chopped 
parsley, and chopped onions, half a pint of gravy, and a dessert- 
spoonful of sherry or good sauce. ‘Tie up, and boil an hour. 


1080. Pork Pudding. 


The cuttings of pork which are spared when the pig is to be 
salted, which are quite lean, are best suited fora pudding. A 
pound and a half of the meat, seasoned with a teaspoonful of 
salt, half as much pepper, a teaspoonful each of chopped 
onion, sage, and apple. Put into the paste with half a pint of 
water. Tie up, and boil for two hours. 


1081. Steak and Woodcock Pudding. 


Line a basin with paste; then put in a slice of rump-steak, 
well seasoned with salt and pepper ; over this a woodcock with 
the trail inside, and trussed as for roasting—another steak over 
it; all seasoned with salt and pepper only. Add a quarter of 
a pint of beef gravy; then cover with paste, and boil an hour 
and a half. The flavour of the woodcock will make the steak 
delicious, 
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1082. Chicken or Rabbit Pudding. 


Cut up a rabbit or chicken into eight or ten pieces, and put 
Into a stewpan with two teaspoonfuls of salt, one of pepper, 
and half as much mace ; cover with water, and stew gently for 
half an hour; then take out the pieces to cool, and replace 
them with the head, liver, bones, &c., which stew for an hour, 
and then strain off the gravy. Line a pudding-basin with 
paste, put in the meat, and pour the gravy, when quite cool, 
over it; cover with paste, and boil for an hour. 


1083. Piecon or Rook Pudding. 


Make ready four pigeons as for a pie; put into the paste a 
lean beef-steak, then the pigeons; season well with pepper, 
salt, and mace; fill up with the yolks of four hard-boiled eggs ; 
pour over a quarter of a pint of cold water or gravy ; close, 
and boil an hour and a half. 

Young rooks make an excellent pudding, prepared in the 
same way as for rook pie, with a steak beneath them, and very 
well seasoned. <A pudding of six or eight rooks will require 
to be boiled an hour and a half. 


1084. Partridge Pudding. 


Many people prefer to have partridges dressed in a pudding 
rather than a pie, as the flavour 1s so perfectly preserved in the 
paste. Unless the birds be very young, skin them before you 
cut them up into joints. Two good-sized partridges will make 
a pudding. Lay a thin rump-steak over the paste, then the 
partridges, seasoned well with pepper, salt, and mace; pour 
over a quarter of a pint of brown gravy; cover, and boil two 
hours. Mushrooms are sometimes added, but the partridge 
does not require any additional flavour. 


1085. Venison Pudding. 


Cut two pounds of steaks from a neck of venison, and put 
into a stewpan with two teaspoonfuls of salt and one of 
pepper ; cover it with cold water, and stew for three quarters of 
an hour; then take it out and leave it to cool; put a glass of 
port wine into the gravy, and boil it a quarter of an hour 
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longer ; leave it to cool while you make the pudding. Line 
the basin with paste, put in the venison, after cutting away the 
bone ; pour over it the gravy; close, and boil for an hour and 
ahalf. This is an excellent pudding. 


1086. Small Birds in Puddings. 


Larks or sparrows are most commonly used for puddings ; 
the familiar redbreast is eaten in France, but old associations 
protect the bird in England. All the small birds require the 
addition of steak, delicate seasoning, and a little butter in each 
bird to enrich the flesh. They can then be used in the same 
way as pigeons. 


1087. Fish Pudding. 


A pudding of cod, halibut, salmon, or eels, is chiefly used 
as a variety of mazgre dish, and by great care and good season- 
ing may be rendered very delicious. Line the mould with 
butter-paste, and if cod-fish or halibut, use two pounds, cut in 
slices half an inch thick; season with pepper, salt, and mace, 
and a dessertspoonful of chopped parsley. If of cod, mince 
the liver, and add to it with three ounces of butter. Cover, and 
boil an hour. 

For a salmon pudding, substitute minced fennel for the 
parsley, and add a teaspoonful of anchovy sauce and a 
tablespoonful of cream. 

Eels must be skinned and cut in pieces of two inches in 
length, seasoned like cod-fish ; substitute for the butter two 
tablespoonfuls of cream, and add a glass of sherry or Madeira. 
Boil an hour. 


1088. Plain Suet Pudding. 


Mince six ounces of finely-chopped beef suet with a pound 
of flour and a teaspoonful of salt. Roll the suet with the 
paste-pin to blend it well with the flour; beat up separately 
the whites and yolks of two eggs, and mix lightly into the 
flour with a skewer,—do not touch it with the hands; add as 
much milk as will reduce it to alight dough. Tie it upina 
clean pudding-cloth very loosely ;—this will allow the materials 
to swell, and the water percolating through will dissolve and 
catry away the superfluous fat, and leave the pudding light and 
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wholesome. This rule should be particularly apphed to a 
plum-pudding. It will require an hour and a half to boil this 
suet pudding well. 


1089. Leas Pudding. 


Soak a pint of split peas for twelve hours in cold soft water, 
then tie them rather loosely in a cloth, and put in a pan of 
cold water. Let them boil for three hours; then turn out into 
a colander and rub them through ; add two ounces of butter, 
two teaspoonfuls of salt, one of pepper, and two well-beaten 
eggs ; beat all well together and return to the cloth, and put 
into boiling water for half an hour; then turn out and serve 
hot with good melted butter. 


1090. A very superior Peas Pudding. 


Soak and boil the peasas before; pulp them through a sieve; 
add salt and pepper, three well-beat eggs, two tablespoonfuls 
of cream, and two ounces of butter; beat all well together for 
ten minutes, then put into a buttered mould and boil for an 
hour. Serve with melted butter poured round. 


1091. Windsor-Bean Pudding, with Bacon. 


Boil and blanch a quart of full-grown beans ; pound them in 
a mortar, with two teaspoonfuls of salt, one of pepper, a quarter 
of a pint of cream, and the beaten yolk of one egg; adda 
tablespoonful of spinach-juice to colour the beans. When 
quite smooth, put in a buttered mould ; boil for an hour; then 
serve hot, with parsley butter. Itis usual to send bean pudding 
up with boiled bacon. 


1092. Oatmeal Porridge, or Hasty Pudding. 


This is a favourite breakfast dish in Scotland, and in the 
north of England is much used in the nursery, being considered 
wholesome and nourishing. The coarse-grained oatmeal 
which forms a gelatinous substance when well boiled, is the best 
for this purpose. Pour over a quarter of a pint of the oatmeal 
as much cold water as will completely cover it, and let it lie six 
hours or longer to swell; then put into a saucepan a pint of 
milk, and let it boil, and stir in by degrees the moistened oat- 
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meal with a wooden spoon, beating it quite smooth as you put 
itin ; add a teaspoonful of salt ; boil for about ten minutes, or 
till the porridge is about the consistency of thick custard ; then 
pour it into small breakfast plates, and serve quickly with cold 
butter and salt, or sugar. The Scotch mode of preparing is to 
boil a pint of water or milk with a teaspoonful of salt ; then 
while boiling strew in the oatmeal dry, with one hand, and stir 
it briskly with a wooden spoon with the other hand, to render 
it smooth. When of the proper consistency, add no more 
oatmeal, but allow it to boil five minutes longer. Serve it on 
plates with bowls of milk, with which it is eaten. 
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CHAPTER XIX. 
BARED SAVOURY PUDDINGS, PATTIES, &e. 


HE dish or mould in which a pudding is baked should be 

well buttered ; the oven should generally be of moderate 

and regular heat. Of all savoury puddings the most common 
is the 


1093. Yorkshire Pudding. 


Beat well four eggs, and mix gradually with four tablespoon- 
fuls of flour, adding a teaspoonful of salt; then stir in two or 
three tablespoonfuls of new milk. Beat the batter till it is 
perfectly smooth, and in the mean time place the pudding-tin 
beneath the roast meat to become hot and be moistened over 
with the dripping from the meat. Pour in the batter, and 
place it under the meat, turning ?t round, that all parts may be 
equally done. The real Yorkshire pudding is not more than 
half an inch in thickness, and is never turned, but requires 
about an hour to make it well done. But in most families it is 
made about one inch thick, and when browned is cut into 
squares and turned over, that the other side may be equally 
browned. This will require an hour and a half to bake it. It 
is always served with the roast, usually beef or veal, and sent 
to table cut up in squares. This receipt is for a very good 
Yorkshire pudding ; but it may be made with half the pro- 
portion of eggs. 


1094. Batter Pudding, with Steak. 


Make a good batter as for a Yorkshire pudding; pour half 
into a buttered baking-dish ; lay upon it a pound of good steak, 
well seasoned with pepper, salt, and a little shred onion. Pour 


400 THE NEW COOKERY BOOK. 


over it the remainder of the butter ; put it into a slow oven, and 
bake an hour and a half. Serve with a good sauce. 


1095. Potato Savoury Pudding. 


Boil a pound and a quarter of good potatoes, till perfectly 
floury ; then peel and rub them through a colander; beat three 
eggs and stir in; then a quarter of a pint of good milk, an 
ounce of butter, and a teaspoonful of salt. Beat quite smooth 
into a batter. Butter a baking-dish, and pour half into it; 
then lay upon it slices cut from an underdone leg of mutton 
or sirloin of beef, well seasoned, with a little minced onion if 
approved, and pour over it the remainder of the potato batter. 
Bake for an hour, and serve with good sauce. 


1096. Savoury Custard. 


Heat a pint of veal gravy; season it with two teaspoonfuls 
of salt, one of pepper, a quarter as much mace, and half the 
rind of a lemon grated. Beat up the yolks of six eggs very 
well ; line the edge of a shallow baking-dish which has been 
well buttered with puff-paste ; then mix the gravy and eggs 
quickly, pouring them backwards and forwards two or three 
times. Pour into the baking-dish, and put it into the oven 
immediately. Bake for half an hour. 


1097. Savoury Rice Pudding (Maigre). 


Boil half a pound of rice till tender, but not broken ; drain 
it and leave it to cool. Boil a large Spanish onion for two 
hours, and when cool, peel, and pound it with two ounces of 
butter, two teaspoonfuls of chopped parsley, two of salt, and 
half a teaspoonful of Cayenne. \Vhen quite smooth, mix well 
with the rice, and stir in three well-beat eggs; put into a 
buttered dish or mould; bake half an hour; then turn out, 
and serve with melted butter or any good sauce. 


1098. Cheese Rice Pudding (Maigre). 


Boil half a pound of rice as above ; when cool, stir into it 
four ounces of good grated cheese, seasoned with a teaspoon- 
ful of pepper and a teaspoonful of mustard in powder ; beat 
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well three eggs ; mix them with two tablespoonfuls of cream, 
and stir into the pudding. Bake in a buttered dish one hour. 


1099. Savoury Patties, or Vol-au-Vents, Rissoles, Croquettes. 


Many dishes of pastry, minced meat, &c., neatly made, and 
baked or delicately fried, may be made of cold fowl, game, 
meat, or fish, and are useful and pretty for extrées. For patties 
or vol-au-venis, two round paste cutters are required—the smaller 
one about the size of a half-crown, the larger twice the size ; the 
paste is then rolled about half an inch thick, cut out in rounds 





with the larger cutter, and the smaller one is pressed but half 
through the paste, so that after baking the smaller round can 
be carefully raised with a small pointed knife, the crumb re- 
moved below, and then any of the vaneties of meat prepared 
for the patty can be put in, and the coverrestored. The gravy 
or sauce in which the patty-meat 1s prepared must always be 
of such consistence that it does not penetrate through the 
aste. 

7 The patty or vol-au-vent 1s sometimes made in small patty- 
pans, lined with puff-paste, filled with a crust of bread, and 
covered with paste ; then baked, and after baking, turned out 
of the pan, the cover raised, and the proper meat substituted 
for the bread. Patties and vol-au-vents require great care in 
baking the cases as well as preparing the meat. ‘They may be 
served hot or cold, always on a folded napkin. 


1100. Beef Patties. 


Shred the underdone fillet of beef very fine ; season it with 
pepper, salt, and a minced eschalot. Heat it in as much rich 
2D 
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thickened gravy as will moisten it. Bake the paste cases, take 
out the bread, and put in the beef. Serve hot. 


tro1. Veal Patties. 


Mince a slice of dressed fillet of veal with half a dozen 
oysters, make a good white sauce, with a very little lemon 
grated into it and the liquor from the oysters added; put In 
the mince, and keep it hot till the paste cases are baked, then 
fill, and serve them hot or cold. 

Minced fowl or rabbit may be used in the same way. A 
delicious vol-au-vent is made of swectbreads and truffles. 


1102. Oyster Patties (maigre). 


Beard the number of oysters you require, ani] preserve the 
liquor; then put them into a stewpan with a seasoning of pepper, 
salt, and nutmeg, the liquor, and as much thick cream as will 
cover them ; heat them till the paste be baked; then fill the 
patties, being careful not to put in too much of the sauce. The 
oyster is the most favourite material for filling patties. 

Lobster or crab may be used, seasoned in the same way. 


1103. Zurbot Patties (maicre). 


Turbot patties are very delicious, and any fragments left of 
dressed turbot should be preserved for making them. Put into 
a stewpan a tablespoonful or two of good cream, a slice of 
butter rolled in flour, salt and pepper. When the sauce is 
hot, cut the turbot into dice, and put in to heat. Have the 
patty cases ready, and fill with the turbot ; serve immediately, 
quite hot. 

Many kinds of fish may be prepared in the same way; of 
these, the halibut has most resemblance to the turbot. 


1104. Lge Vol-au-Vents (mazgre). 


Boil four eggs very hard, and when cool mince them with 
two truffles ; season with salt, pepper, and nutmeg, and put into 
a stewpan with two tablespoonfuls of thick cream; simmer 
gently for five minutes while the paste cases are baking, then 
fill them with the egg, and serve hot. 
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1105. German Croustades. 


Take slices of bread half an inch thick, cut into rounds, and 
soak in clarified butter ; then cut out the inside with the second 
size patty-cutter; dip them in egg and fry them in butter. 
Have ready minced fowl in white sauce, well seasoned, and 
when the croustades are brown, drain them, fill with the mince, 
and serve hot. Sometimes the mincemeat 1s covered with 
buttered crumbs, which must be rapidly browned with a 
salamander. 


1106, Rissoles. 


Rissoles, like patties, are made of any dressed meat or fish, 
in various forms of pastry, and are always fried. Croquettes 
are combinations of meat, fish, rice, or many other materials, 
and are likewise fried. Any of.the receipts for patties, if fried 
instead of baked, become rissoles. 


1107. LRissoles of Afcat. 


Prepare the minced beef, veal, &c., as for patties ; then roll 
out puff-paste, cut it into rounds, put a little of the meat on 
each, wet the edge of the paste with white of egg, and draw it 
over the meat, uniting it together in the form of a ball. Or, 

Put the meat on one round of paste, wet the edge, and put 
another round upon it, closing it neatly. Egg the pastry, and 
fry in butter till quite brown: this will be in five or six minutes; 
drain them, and serve hot on a napkin. 


1108. LRissoles of Turkey or Chicken, 


Mince very fine any of the white meat left of dressed turkey 
or chicken, with a fourth part of lean ham or tongue; then add 
a quarter of the weight of meat in fine bread-crumbs, add an 
onion which has been boiled in three waters till it is quite 
mild, finely chopped, a slice of butter melted, pepper, salt, and 
nutmeg, and bind the meat together with well-beaten egg. 
Cut out the puff-paste into any form, and put a teaspoonful of 
the meat into each rissole ; brush them over with egg, and dip 
in fine crumbs; fry brown, and serve on a napkin garnished 
with fried parsley. 

2D2 
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1109. Sausage Rissoles, or Carmelons. 


Roll out the puff-paste, and cut it into pieces about four inches 
by two inches; spread on each piece sausage-meat (No. 197) ; 
fold the paste round, and close the edge and ends neatly with 
white of egg ; fry in butter five or six minutes, drain them, and 
serve on a napkin in a star, or in layers one above another, 
crosswise. 


1110. Lzssoles of Lobster. 


Fry half a small onion, chopped fine, in butter; then pour 
into the frying-pan half a pint of cream, and let the whole 
simmer five minutes. Take the whole of the meat of a middle- 
sized lobster, and cut it up into small dice; pour over it a 
tablespoonful of lemon-juice, and season with a teaspoonful of 
salt, half as much finely-chopped parsley, and a drachm of 
Cayenne; beat up the yolks of two eggs, and mix with the 
meat; then stir all into the sauce, and simmer for three 
minutes ; turn it out to cool, and make up in puff-paste; fry, 
and serve hot on a napkin garnished with fned parsley. 
Shrimps or other shell-fish may be prepared in this way. 


1111. Sweethread Croquettes. 


Mince very fine two sweetbreads; add half the weight of 
grated crumbs; season with salt, pepper, and mace, a little 
nutmeg, and a flavour of grated lemon-peel ; put into a stew- 
pan, with as much cream as will moisten the whole, for ten 
minutes ; turn out the meat, and let it cool; then form it into 
small cones or balls; dip them in egg and bread-crumbs, and 
fry them slowly in butter till browned ; drain and dry them on 
a cloth before the fire, then serve piled on a napkin. 


1112. Veal Croquettes. 


Mince very fine, removing all skin and sinew, one pound of 
fillet of veal that has been cooked, with a quarter of a pound 
of tongue, lean ham, or bacon ; put into a stewpan, with half a 
teaspoonful each of salt and white pepper, and a quarter of a 
teaspoonful of nutmeg grated, one ounce of butter rolled in 
flour, and two tablespoonfuls of thick cream; simmer gently 
for a quarter of an hour, then turn out to cool. When quite 


BAKED SAVOURY PUDDINGS, PATTIES, ETC. 405 


cold, roll into cones or balls, dip in egg and crumbs, and fry 
brown ; drain, and serve on a napkin with fried parsley. 


1113. Croquettes of Rice. 


Boil half a pound of rice as if for currie, drain it, and mix 
well with it a tablespoonful of grated cheese, a teaspoonful of 
white pepper, and half as much powdered mace. Mi£nce fine 
turkey, fowl, rabbit, or oysters ; stew the mince for ten minutes 
in as much cream as will cover it, seasoning with salt and 
pepper ; then hollow 2 spoonful of the rice, put some of the 
mince in the hollow, and form the rice round it like an egg; 
brush with white of egg, powder with fine crumbs or vermicelli, 
and fry in butter ; drain, and serve them hot piled on a napkin. 


1114. Crogucttes of Chicken. 


Shred very fine the breast of a cold chicken; have ready 
some good white sauce; put in the chicken; scason with 
pepper, salt, and nutmeg. Heat for five minutes; then let it 
become perfectly cold, and roll it into small balls not larger 
than a walnut. Have ready eggs well beaten, and fine seasoned 
crumbs. Dip the balls into the egg and crumbs alternately 
three times ; then fry them brown in butter, drain, and serve 
with white sauce. 


1115. Crogucttcs au Financiere. 


Mince a veal sweetbread, the livers of three fowls, two 
artichoke bottoms, half a dozen mushrooms, two truffles, six 
oysters, and a clove of garlic, with salt and pepper. Put them 
into a stewpan with two tablespoonfuls of 7vwx, and an ounce 
of butter. Simmer for ten minutes; then skim off the fat, and 
add a glass of Madeira. Simmer five minutes longer, then 
turn out to cool, and when quite cold, mould into balls or 
cones, and fry in butter; drain, and serve them with croustades 
round. 

The vol-au-vent au financiere, which is considered a great 
delicacy, is filled with this preparation. 


1116. Croquettes of Fish. 


Any kind of dressed fish may be made up into crogueftes. 
Take the fish from the bones free from skin, add an equal 
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quantity of bread-crumbs soaked in hot milk or cream, and 
hard-boiled yolks of eggs equal to half the meat. Pound all in 
a mortar with salt, pepper, and chopped parsley to season ; add 
as much butter as will reduce it to a smooth paste; then form 
into balls or cones, dip two or three times in beaten egg and 
bread-crumbs, and fry in butter. Drain, and serve ona napkin, 
or with croustades and good fish sauce. 


1117. Quenelles as an Entre. 


Mince very finely a pound of any dressed meat, mix with it 
an equal quantity of fine crumbs, a clove of garlic, a tea- 
spoonful of parsley, as much lemon-rind, and an anchovy, all 
finely minced ; season with a teaspoonful of salt, half a tea- 
spoonful of pepper, and a quarter of a teaspoonful of grated 
nutmeg ; mix all up with two ounces of dissolved butter, and 
when cool sur in the yolk of an egg, and mould it into 
gueneiles or oval balls like eggs, as you choose; fry these in 
butter, and serve them in rich brown gravy as an entrée, or a 
breakfast dish. 


1118, Quenelles of Game. 


Take a pound of the fillets of any game or poultry you may 
have left from the table, and remove every particle of skin and 
sinew ; put the meat into a martar with two tablespoonfuls of 
minced mushrooms, two teaspoonfuls of salt, one of pepper, and 
a quarter of a teaspoonful of grated nutmeg ; pound them toa 
paste with two ounces of butter and the yolk of an egg; have 
ready the crumb of a French roll simmered over the fire in an 
ounce of butter, and reduced to panada. This must be left 
to cool, and then mixed and pounded with the former paste. 
Leave the whole to stiffen in a cool place, or on ice; then 
mould the gueneles, dip them in egg and seasoned bread- 
crumbs, fry them a good brown in butter, drain them on a 
napkin, then serve them in a rich brown sauce. 
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CHAPTER XX. 
SVEET PASTRY. 


1119. Zarts, Checsecakes, and Custards. 


OR every kind of sweet pastry, puff-paste certainly makes 

the best and most elegant crust, and this should always 

be made of butter ; the plainer kinds of crust (Nos. 1026-7—8), 

may be used for economy, but dripping or suet should never be 

admitted into sweet pastry. Dough crust is wholesome, and if 

baked well and eaten hot is a tolerable substitute for puff or 

short paste. 

In addition to the receipts for the various pastry suitable for 

tarts or pics, we add some used for sweet dishes only. 


1120. A good Dough Crust for Family Tarts. 


To half a pint of milk add three ounces of butter, mixing it 
over the fire till lukewarm. ‘Take one pound of flour, and put 
into it a tablespoonful of yeast beaten up with a well-beaten egg, 
or half an ounce of German yeast, and then mix with the warm 
milk and butter into a stiff dough. Set it down before the fire 
for a quarter of an hour to rise; then roll it, and use immedi- 
ately for tarts. 


1121. A light Paste for Tarts. 


eat the white of an egg to froth, then mix with it as much 
water as will form three quarters of a pound of flour intoa 
stiff paste; roll this out very thin, divide half a pound of 
butter into three parts, break one-third into small pieces and 
distribute it over the paste ; roll it up tight; then repeat this 
operation three times, using all the butter. Lay the paste upon 
ice or some very cool place till you want it for use. 
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1122. A very fine Paste for Cheesecakes and Tartlets. 


Dry a pound of fine flour, and mix with it three ounces of 
very fine sugar powdered ; beat half a pound of butter toa 
frothy cream ; strew in the flour by degrees, and add as you 
work it in the yolks of three and the whites of two eggs; 
make it into a stiff paste, leaving it a short time on ice or 
marble to become cold; then use it. Jt will not require more 
than fifteen minutes’ baking, and after being taken from the 
oven, should be brushed over with beaten white of egg, then 
covered with sifted sugar, and put for a few minutes into the 
oven to harden. ‘This paste should be eaten cold. 


1123. Rice Paste. 


Boil a quarter of a pound of ground rice in as much water 
as will cover it, till the water be quite absorbed. ‘Then take 
it out, press it in a napkin to strain off the water, and put it 
into a mortar with an ounce of butter and one egg well beaten ; 
pound it into a paste, roll it out, and use for tartlets or 
cheesecakes. 


1124. A plain Apple Tart. 


Pare the apples, cut them into quarters only—if smaller the 
pulp is not so juicy,—core them, and after lining the edge of the 
tart-dish with puff-paste, fill it with the apples, strewing in as 
you place them a quarter of a pound of moist sugar, with a 
teaspoonful of grated lemon-pecl or two cloves. A table- 
spoonful of water may be added, or if the apples be not quite 
fresh two tablespoonfuls of cyder; then cover with paste, and 
bake nearly an hour. 


1125. 4 good Apple Tart. 


Rub the apples very clean before you pare them, then put 
the peel and the cores into a pan with a tablespoonful of sugar, 
and as much water as will cover them, for ten minutes. Take 
out the apple and simmer the water again, with a teaspoonful 
of lemon-juice, then leave it to cool. Pile up the apples high 
in the middle of the dish, add a teaspoonful of red currant 
jelly, or apricot or quince marmalade; vour in the liquor, 
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cover with paste, and bake an hour. A good custard is often 
served with apple tart. 


1126. A Zart of young Codlin Apples. 


Put the apples into a stewpan, cover them with cold water, 
and set them over a very slow fire for twenty minutes ; then 
take them out, and draw off the thin skin; core them without 
quartering, leave them to cool; then line the edge of your 
dish with paste, pile up the whole apples high in the centre of 
the dish, strewing between them fine sugar, and pour over them 
two tablespoonfuls of the water in which the codlins were 
boiled. Bake for an hour in a slow oven, and serve with icing 
or sifted sugar over the paste. 


1127. An excellent Apple Tart. 


Put into a stewpan the thin rind of two Seville oranges and 
the peel of the apples, and cover with water; boil for twenty 
minutes ; take out the peels, and mince the orange-peel very 
small to strew among the apples; add eight ounces of sugar 
and the juice of the oranges to the water in which the peels 
were boiled, and boil gently for a few minutes; make up the 
apples into a pile in the dish, raised in the centre ; pour the 
syrup, when cold, over them; cover with good paste, bake, 
and ice. 


1128. Leng for Sweet Pastry. 


Beat the whites of as many eggs as you choose to a stiff 
froth, and before using stir in as much sifted sugar as you 
can. Either ice the tart before baking, or take it from the 
oven when nearly baked; brush it over as thickly as you 
choose with the icing, and return it to the oven for a few 
minutes to harden, taking care that it never becomes brown. 
This is a great addition to a tart you wish to look well on the 
table. 


1129. Pear Tari. 


Pare and quarter half a dozen fine baking pears, put them 
into a stewpan with four ounces of sugar, and half a pint of 
cyder or perry, or a quarter of a pint of water, a dessertspoonful 
of lemon-juice, and six ounces of sugar; add three cloves, and 
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stew gently for three-quarters of an hour. Turn them out 
with the syrup, and when cold make into a tart with good 
paste. This tart is very rich, and is best eaten cold. The 
Warden Pie of old was more highly spiced and usually of 
large size. 


1130. Green Apricot Tart. 


The most delicious and elegant of tarts is, according to a 
high authority, the green apricot tart. ‘The apricots must be 
put into a stewpan with a third of their weight in fine sugar, 
and a few spoonfuls of water. Stew gently for a quarter of an 
hour, or til the fruit be tender; then turn out with the syrup 
to cool. Make a delicate paste, line the edge of the tart-dish ; 
fill up with the apricots, cover, and baké& half an hour ; ice it, 
and serve hot or cold. 


1131. Plum Tart. 


The Orleans plum, wine-sour, or damson may be used for 
tarts, but the magnum-bonum must ever rank first when pro- 
perly cooked, though unfit for dessert. Put them into the tart- 
dish, with the full weight in sugar, and no water; cover with 
paste, and bake an hour. 

An apricot tart requires rather less sugar. It is an elegant 
dish, but too costly for family use. It should be iced, and 
served cold. 


1132. Green Gooseberry or Currant Tart. 


The fruit must be nicely picked, and mixed with a third of 
the weight in sugar, and a spoonful or two of water. 

Ripe fruits —raspberry, cherry, &c.—require a smaller pro- 
portion of sugar. All these can be baked with common or 
richer crusts, at pleasure. 


1133. Raspberry Tart with Cream. 


Fill the tart-dish with fresh raspberries, and less than a 
quarter of the weight in fine sugar; cover with a thin paste ; 
bake half or three quarters of an hour, according to size; 
take it out of the oven; raise the cover, beat up the yolks of 
two eggs well, and mix with half a pint of cream and a table- 
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spoonful of sifted sugar; pour this over the fruit, restore the 
crust, and return it to the oven for five or six minutes. Strew 
sugar over the crust, and serve hot or cold. 


1134. French Plum Tart. 


Put into a stewpan half a pound of good French plums, 
with four ounces of sugar and two tablespoonfuls of water, or 
of port wine, or light” French red wine; stew gently till you 
can open and take out the stones; extract the kernels, and 
return half to the prunes and sugar. Turn the whole into a 
tart-dish, cover with paste, bake three-quarters of an hour, 
and serve hot. 


1135. Orange Tart. 


Peel two large Seville oranges, and put the peel into a stew- 
pan with an equal weight of sugar and two tablespoonfuls of 
water. Simmer till quite tender, and pound the whole toa 
paste, with an ounce of butter, in a mortar; then cut up the 
fruit, take out the seeds, and remove the white skin; put it 
into a tart-dish, with an equal weight of sugar, add the paste 
of the rind, and two teaspoonfuls of lemon-juice. Cover, 
and bake three-quarters of an hour. 


1136. Fresh Barberry Tart. 


Strip the berries from the stalks, and use half the weight of 
sugar, strewing it over each layer of the berries till the dish is 
filled ; pour in two tablespoonfuls of cold water, cover, and 
bake three-quarters of an hour. 


1137. Cranberry Tart. 


Take a pint of cranberries, and put into a stewpan with four 
ounces of moist sugar, stir them over the fire, and skim for 
twenty minutes. Pour them out to cool; then put into tart- 
dishes, and cover with paste, or make up in open tarts. 


1138. Jam Open Tarts. 


The shallow tart-pans must be lined with paste, the jam 
spread over, and then bars of crimped paste crossed in 
lozenges before baking, or, may be the lining of paste first baked ; 
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then the jam spread, and baked ornaments or bars placed over 
before serving. 

A jam tart may be baked in the paste, and good custard 
poured over it before serving, or a croguant cover made by lining 
a rather deep tart-pan with crimped bars of stiff short paste, 
crossed in lozenges; then turning it out, and placing the croguant 
over the jam. . 

1139. Zartlets. 


Tartlets are made by lining small patty-pans with puff or 
any sweet paste; almonds pounded or ground rice are often 
mixed with sugar, eggs, and butter for tartlet paste. When twc- 
thirds baked, they should be taken out of the oven, filled with 
jam, marmalade, or any compote of fruit, and returned for a 
minute to the oven. They are served cold, with an ornament 
of sugar-paste on each, or whipped cream. 


1140. A/mond Pastry for Ornaments or for Tartlets. 


To a quarter of a pound of flour add a quarter of a pound 
of finely-sifted loaf-sugar, and two ounces of almonds pounded 
to a paste ; beat the whites of two eggs up well with two table- 
spoonfuls of o:ange-flower water. Mix all into a stiff paste, 
beat it with the paste-pin, and roll it very thin. Cut with your 
paste-cutters leaves, flowers, or any ornaments you choose. 
Bake them for a few minutes on a tin in a slow oven, to be hard, 
but not coloured ; then keep them in a tin box or drawer for 


use. 
1141. Jam Patties. 


Cut out with your patty-cutters rounds of puff paste, with an 
inner round cut smaller, but not through the paste; bake 
them, then raise the small round, scoop out the crumb, and 
fill with jam ; cover again. Or, 

Cut out a number of the large rounds ; then with the smaller 
cutter entirely take out the middle from half the forms. Then 
put an additional ring of paste on each perfect round ; bake, 
and fill with various sweetmeats to your taste. Serve cold. 


1142. Apple or Jam Puffs. 


Stew the apple in quarters, with a fourth weight of sugar, in 
a stone jar in the oven to a pulp; then let it cool. Make any 
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kind of paste, cut it up into small squares or rounds not quite 
a quarter of an inch thick, and when the apple is cold put a 
little on one of the pieces, wet the edges of the paste, and put 
over another piece of the same size, joining the edges neatly. 
Jam of any kind may be used in the same way. Five minutes 
will bake them. Serve cold. 


1143. Rhubarb or Spring Fruit Tart. 


This vegetable, cultivated and improved greatly of late 
years, is usually known as “spring fruit.” The small red 
rhubarb, or Victoria rhubarb, is now much more approved 
than the giant rhubarb ; it is richer and more juicy. Cut the 
stalk into short pieces, pare off the thin skin; fill up the tart- 
dish, adding the same proportion of sugar as for apple-tart, 
cover with paste, and bake from three-quarters of an hour to an 
hour. 


1144. Apple Florentine, an old Christmas Dish. 


This old-fashioned Christmas dish, which in some rural 
districts is still prepared, is merely an apple-tart or pie of 
gigantic proportions, with a good quantity of lemon mixed with 
the apples, baked with a rich crust, which as soon as taken 
from the oven is cut into triangular pieces, carefully raised, and 
as much richly-spiced and sugared ale as will fill the dish 
poured in hot. ‘The cover is then restored, and the Florentine 
served liot; to be partaken of by all the assembled party who 
love to perpetuate the customs of old Christmas-tide. 


1145. ALincemeat for Christmas Pres. 


One pound of the lean fillet of roast beef free from skin, or 
of dressed tongue ; two pounds of beef suet—kidney suet 1s the 
best ; three pounds of currants, well cleaned and perfectly dry ; 
three pounds of pared apples ; half a pound of candied lemon. 
Chop all these very fine separately, add the grated outer nnd 
and the juice of a lemon, two pounds of fine Lisbon sugar, half 
a nutmeg grated, a quarter of an ounce each of mace and 
cinnamon finely powdered. Pour over a pint of white wine, 
mix well together, and press intoastone jar. Keep it covered 
in a cool place for use. 
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1146. Very Superior Mincemeat. 


One pound of boiled tongue, one pound of fresh suet, 
two pounds of the best raisins stoned, two pounds of well- 
cleaned and dried currants, two pounds of choice juicy apples, 
two pounds and a half of powdered loaf-sugar, four lemons 
boiled, with the pips removed, and the grated outer rind ot 
two unboiled, half a pound of candied citron, half a pound 
of candied orange, two nutmegs grated, a teaspoonful of salt, 
one of pounded mace, half as much ginger. Mince each of the 
materials separately, and mix all carefully together ; then pour 
over and stir well in, half a pint of brandy and half a pint of 
Sherry or Madeira. Press the mincemeat into ajar, cover, and 
keep it till wanted. It should never be used immediately ; and 
this mincemeat, we know from experience, will keep for months. 
Half the quantity is sufficient to prepare for a small family. If 
wanted mazgre, a small proportion may be prepared separately 
without the meat, and using fresh butter instead of suet. 


1147. Afince Pies. 


Line smal] patty-pans with thin puff-paste, fill them well with 
the mincemeat, cover and trim the paste neatly, make a small 
opening in the cover with the point of a skewer, bake them 
half an hour. Serve them hot ona napkin, with sugar strewed 
over them. Brandy is usually served with mince pies, to be 
poured over them when opened, and burnt. 


1148. Superior Mince Pies. 


If you wish the mince pies to be particularly good, beat up 
the yolks of two eggs with a tablespoonful of sifted sugar, a 
tablespoonful of lemon-juice, and a tablespoonful of brandy, 
and put over the meat in each patty-pan a dessertspoonful of 
the mixture, stirring it into the meat. Cover and bake, and 
when nearly done take them out and ice them, then return to 
the oven to finish, and harden the icing. Serve hot. 


1149. Lemon Mince Pies (maigre). 


Squeeze out and set aside the juice of six lemons. Boil the 
rinds till quite tender, changing the water two or three times; 
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then pound in a mortar to paste. When cold, mix this paste 
with two pounds of clean dry currants, one pound of raisins 
chopped small, a quarter of an ounce each of cinnamon, mace, 
and nutmeg, two ounces of candied orange, two pounds of 
sugar, a quarter of a pint of brandy, the lemon-juice, and half 
a pound of clarified butter poured over, and thoroughly mixed. 
This is a delicate mincemeat, and will keep well. 


1150. Country Cheesecakes. 


The curd country cheesecakes are prepared from the curd 
made daily of new milk by curdling it with rennet. This curd 
may always be procured from the farm-houses. ‘Take the curd 
from three quarts of milk, strain it in a strainer, then rub it 
through a colander, and mix with it two ounces of butter and 
two tablespoonfuls of cream, five ounces of currants cleaned 
and dried, three-quarters of a pound of sugar, half an ounce 
of grated nutmeg, the outer rind of a lemon grated, four eggs 
well beaten, and aglass of wine or brandy. Line the patty- 
pans with paste, fill with the curd, put bars of paste across, 
and bake for twenty minutes. All cheesecakes are served 
cold. 


1151. Lxcellent Cheesecakes. 


Strain three-quarters of a pound of fresh curd, then beat it 
with six ounces of butter till perfectly smooth, continue to beat 
in four ounces of fine sifted sugar, two ounces of pounded 
almonds, four ounces of currants, two tablespoonfuls of cream, 
a quarter of an ounce of nutmeg, a quarter of an ounce of cinna- 
mon. Stir into all a glass of Sherry or Madeira, and four eggs 
well beaten. Line the patty-pans with puff paste. Fill them 
three-quarters, ornament, and bake twenty minutes. 


1152. Lemon Mixture for Cheesecakes. 


To a quarter of a pound of butter add a pound of bruised 
loaf-sugar, the grated outer rind of two lemons, the juice of 
three, the yolks of six eggs, the whites of four beaten separately. 
Put all into a pan, and simmer gently over a slow fire till all is 
dissolved, and mixed into the consistence of honey. When 
quite cold, put it into a jar, and cover it; keep itin a dry place 
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for use. Then bake it like curd, in patty-pans lined with puff 
paste. 


1153. Orange Cheesecakes. 


Blanch half a pound of almonds, and pound them smooth 
in a mortar, with a tablespoonful of orange-flower water, half 
a pound of finely sifted sugar, and one pound of fresh butter. 
Boil a Seville orange, changing the water two or three times, 
till it is tender ; remove the pips, and with two candied oranges 
chopped into small pieces pound also to paste; then beat the 
whole together, with the yolks of ten and the whites of four 
eggs, and bake in patty-pans lined with puff-paste. 


1154. Apple Cheesecakes. 


To the pulp of three large roasted apples add four ounces of 
fine sifted sugar and the grated outer rind of alemon. Beat 
these quite smooth ; then mix in half a pound of clarified butter, 
and the yolks of six eggs, well beaten. Line the patty-pans 
with paste, and fill three-quarters with the mixture. Bake a 
quarter of an hour. 


1155. Bread Cheesecakes. 


Melt six ounces of butter in a pint of new milk, and pour it 
hot over a pound of bread-crumbs. Let it stand to be quite 
cold; then add six ounces of currants, six ounces of sugar, a 
quarter of an ounce of grated nutmeg ; beat all quite smooth 
with the yolks of eight and whites of five eggs. Add, if you 
choose, a glass of brandy. Bake in patty-pans lined with 
paste for twenty minutes. These cheesecakes are as good as 
those of curd. 


1156. Potato Cheesecakes. 


Boil four ounces of lemon-peel to be tender; then pound it 
in a mortar with four ounces of powdered sugar; add to it 
six ounces of potatoes boiled till floury, and beat well in with 
four ounces of clanfied butter. When beaten smooth, add the 
yolks of four and the whites of two eggs. Half fill the lined 
patty-pans, and bake for twenty minutes, 
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1157. Carrot Cheesecakes. 


Boil a good-sized carrot till quite tender; rub it through a 
tamis ; mix with it two dessertspoonfuls of fresh curd; beat 
up with two ounces of butter, three ounces of currants, a quarter 
of a pound of sugar, a quarter of an ounce of nutmeg, and 
two eggs well beaten. Bake in lined patty-pans. 


1158. Almond Cheesecakes. 


Blanch four ounces of sweet almonds and one of butter ; 
pound them in a mortar, with four ounces of loaf-sugar, four 
ounces of butter, the outer rind of a lemon grated, a table- 
spoonful of sherry or Madeira, and a dessertspoonful of lemon- 
juice. Have your patty-pans ready, lined with delicate paste ; 
then beat up the pounded mixture with the yolks of six and 
the whites of three eggs; fill up the patty-pans, bake for a 
quarter of an hour, and ornament with sugared paste. 


1159. Lexccllent Orange Cheesecakes. 


Pour three tablespoonfuls of milk or cream, warmed, over a 
quarter of a pound of sponge biscuits; beat them well up with 
four ounces of butter, four ounces of powdered sugar, a quarter 
of a nutmeg grated, and the outer rind of a Seville orange 
grated. Add a tablespoonful of brandy, and stir into the whole 
three well-beaten eggs. Line patty-pans with good paste ; fill, 
and bake a quarter of an hour. 

Excellent lemon cheesecakes may be made the same way, 
substituting for the orange the rind of a lemon, and stitring in 
half the juice. 


1160, Ground Rice Cheesecakes. 


Mix three ounces of ground rice smoothly with a cup of good 
milk, then add by degrees a pint of boiling milk; stir rapidly 
till mixed. Set it over the fire, and simmer for ten minutes ; 
then add to it three ounces of sugar and three ounces of butter, 
with the grated rind of a lemon and half a teaspoonful of 
powdered cinnamon. Pour it out to cool; then beat up five 
eggs, with a tablespoonful of brandy, and stir in; fill up the 
lined patty-pans, and bake immediately. 

2E 
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These cheesccakes are the kind usually met with at the pastry- 
cook's. 


1161. A cheap and good Baked Custard, 


Boil two pints of milk with the rind of a small lemon, and 
a stick of cinnamon, and four ounces of sugar. Let it cool, 
and strain it; beat the yolks of eight eggs, and mix in the milk 
gradually ; have shallow tart-dishes lined with paste ; pour in 
the custard, grate a little nutmeg over, and put into the oven 
immediately. Bake in a slow oven half an hour. Serve it 


cold. 
1162. A good Baked Custard. 


Boil two pints of good new milk, with four ounces of 
powdered sugar, a teaspoonful of salt, the rind of a small lemon, 
and a teaspoonful of ratafia. eat well the yolks of eight eggs, 
and stir into them a quarter of a pint of cream; stir round 
rapidly a few minutes, then pour the whole into a deep dish or 
mould. Bake for ten minutes. Leave it to grow cold, then 
turn out, and serve with jam round it. 
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CHAPTER XXI. 
BAKED SWEET PUDDINGS. 


N making puddings it is essential that all the materials should 

be carefully prepared, the flour dry, the milk and eggs 

fresh, the latter carefully beat, the whites and yolks separately, 

and if for a delicate pudding, strained. Currants and raisins 

require to be washed, dried, and made ready for the pudding 

with nicety ; suet, if used, must be fresh and perfectly free from 
skin. Batter is usually strained before it is used. 

The pudding-dish or mould must be buttered before the 
materials are poured in, and after baking, the pudding is usually 
turned out into a hot dish, and served immediately ; this is 
especially necessary for all light puddings and sowffés, as will 
afterwards be directed. Custard and bread puddings require a 
slow, batter and rice a quick, oven. 


1164. Baked Plum Pudding. 


Pour one pint of boiling milk over a pound of bread cut in 
slices ; as soon as the milk is absorbed and cool, beat the bread 
smooth, adding as you beat it half a pound of chopped raisins, 
three-quarters of a pound of currants, half a pound of finely 
shred suet, a quarter of a pound of powdered sugar, a quarter 
of a teaspoonful each of salt, grated nutmeg, and powdered 
ginger, and a glass of wine or brandy. Mix all well, and add 
four well-beaten eggs. Pour the batter into a well-buttered 
dish or mould; bake it in a moderate oven two hours; turn 
it out, sift sugar over it, and serve with good pudding sauce or 
custard. 

2E2 
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1165. Baked Plum Pudding, without Suet (maigre), 


Pour a pint of boiling new milk over a pound of bread- 
crumbs ; beat into it while warm six ounces of butter; then 
let all remain to cool. When cold, beat it smooth, and add by 
degrees half a pound of chopped raisins, half a pound of 
currants, 2 quarter of a pound of sugar, two ounces of shred 
candied orange, a teaspoonful of grated lemon-rind, a quarter 
of a teaspoonful of salt, the same of nutmeg, and a glass of 
brandy. Beat all up with four well-beaten eggs. Pour into a 
buttered mould; bake for an hour and a half; turn out, and 
serve sifted over with sugar, with creams, custard, or good 
sauce. 

This pudding is excellent when cold. 


1166. Plain Bread Pudding. 


This is the most economical and wholesome of family 
puddings, and usually a favourite in the nursery. Any pieces 
of cake or bread may be used, either cut up or crumbled. Over 
six ounces of bread pour a pint of boiling milk; cover it, and 
let it stand till cold ; then beat it quite smooth, with two ounces 
of sugar, a saltspoon of grated nutmeg, and one or two well- 
beaten eggs. Bake it half an hour in a buttered dish, turn it 
out, strew sugar over it, and serve with plain butter or cream. 


1167. Brown Bread Pudding. 


Grate half a pound of stale brown bread, mix with it half a 
pound of finely-shred suet, half a pound of currants, six ounces 
of sugar, a drachm of grated nutmeg, three tablespoonfuls of 
cream, and one of brandy; mix all well; then add the yolks 
of six eggs and the whites of four, well beaten. Bake for two 
hours, turn out, cover with sugar, and serve with good sauce. 


1168. Bread and Butter Pudding. 


Strew a few currants at the bottom of the buttered dish or 
mould ; then place upon them a layer of thin bread and butter, 
over which strew currants and sifted sugar as you choose ; then 
add successive layers of buttered bread and currants till the 
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dish be nearly filled. Beat up very well four eggs, with a pint 
of new milk, a drachm of nutmeg, and another spoonful of 
sugar ; pour it over the bread about ten minutes before you put 
it in the oven. Bake for three-quarters of an hour, and serve 
with sifted sugar over it, either in the dish or turned out. 


1169. Lemon Bread Pudding. 


Mix six ounces of bread-crumbs with four ounces of powdered 
sugar and a tablespoonful of grated lemon-peel; add four 
ounces of butter, and simmer for ten minutes over the fire. 
Pour it out till cold ; then stir in two tablespoonfuls of lemon- 
juice, the yolks of four eggs well beaten, and the whites of two. 
Line the edge of a dish with puff-paste, pour in the mixture, 
and bake for three-quarters of an hour. Serve with cream, and 
sugar sifted over. 


1170. Custard Bread Pudding. 


Make a pint of rich custard (No. 1404); leave it to be 
quite cold, and prepare your pudding by cutting three thin 
slices of bread and butter exactly the size of the pudding-dish ; 
over each layer strew currants, powdered sugar, and a little 
finely-shred candied lemon. Then pour over the custard, a 
little at a time, that the bread may absorb it, letting it stand 
above an hour before you bake it, leaving a small quantity of 
the custard to pour over it at the last. Bake in a moderate 
oven for half an hour. 


1171. Latter Puddine. 


No pudding is so often spoiled by negligent or ignorant 
preparation as the wholesome, useful family batter pudding, 
which may be made very economically without being the stiff 
clammy substance which children even turn away from. To 
six ounces of dry flour add a quarter of a teaspoonful of fine 
salt ; beat the yolks and whites of three or four eggs separately, 
and strain them; then beat them into the flour till you make a 
smooth light batter. Thin this by degrees with a pint of milk, 
pour it into a buttered dish, and bake it for three-quarters of 
an hour in a brisk oven. Serve with cream or milk, and any 
kind of jam. 
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1172. Black-cap Puddings. 


Make a batter as before; have ready small cups buttered ; 
spread over the bottom currants, and a little candied peel; fill 
three-quarters with the batter; bake them twenty minutes in 
a brisk oven ; turn them out on a hot dish; pour good sauce 
round them before you serve them. 


1173. LVotlingham Pudding. 


Pare six fresh apples of the same size; remove the core with 
a scoop, taking care to handle the apples little, and keep them 
whole ; put into each apple a small piece of butter, and fill up 
with sugar. Place them side by side in a buttered pudding- 
dish, cover them with a light batter, and bake an hour ina 
moderate oven. 


1174. Jeice Pudding. 


Put six ounces of rice into a quart of cold water; let it 
simmer over the fire for twenty minutes; then pour off the 
water, and replace it by a pint of milk ; add half a teaspoonful 
of salt, and simmer it slowly for ten minutes, taking care the 
rice does not break. Then pour it into a well-buttered dish, 
adding three ounces of sugar and a grate of nutmeg; let it 
cool a few minutes ; then you may stir into it three well-beaten 
eggs, or if eggs be scarce, one will be sufficient, or the pudding 
will be very good without any. Bake it for an hour, and serve 
with sifted sugar over it. 


1175. Rich Rice Pudding. 


Boil six ounces of rice in water, with half a teaspoonful of 
salt, for twenty minutes ; drain it ; beat up separately the yolks 
and whites of four eggs, with a quarter of a pint of cream, two 
ounces of clarified butter, six ounces of clean dried currants, 
two spoonfuls of brandy, a drachm of grated nutmeg, and as 
much grated lemon-peel. Stir all this into the rice; pour it 
into a buttered dish ; bake for an hour, and serve with sifted 
sugar over it. 
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1176. Very good Rice Pudding. 


Put six ounces of rice over the fire in a quart of water, and 
simmer gently for twenty minutes ; then drain it, and put on 
again with a pint of cream and a saltspoon of salt; rub off the 
outer rind of a small lemon; upon four ounces of sugar broken 
into pieces, add two ounces of butter broken into pieces ; stir 
into the rice six ounces of currants, and the yolks of eight eggs 
well beaten ; pour it into a buttered dish; bake an hour, and 
serve with sifted sugar over, and with good sauce. 


1177. George Puduaing. 


Simmer four ounces of rice in milk till tender, but not 
broken ; drain it; then put into a stewpan twelve middle-sized 
apples, cut in quarters, a dessertspoonful of grated lemon-peel, 
and four ounces of sugar, and stew gently to pulp. Stir this 
into the rice, with two ounces of candied citron shred thin, the 
well-beaten yolks of five eggs, and a glass of sherry. Butter a 
mould ; then whisk the whites of the eggs to a froth, and mix 
with the rest, pouring it immediately into the mould, and putting 
itin the oven. Dake three-quarters of an hour; then turn it 
out, and serve it with a good custard poured round. 


1178. Dutch Rice Pudding. 


Pour warm water over four ounces of rice, and let it stand 
for half an hour; then drain it, and put on the fire, with half a 
pint of milk, a small stick of cinnamon, and a quarter of an 
ounce of salt. Simmer gently for twenty minutes, then pour 
out, and let it stand till cold. Melt in a quarter of a pint of 
cream two ounces of butter and three ounces of sugar, and 
add to it over the fire a teaspoonful of grated lemon-peel, and 
half a nutmeg grated. Take this off to cool; then mix with 
the rice; stir in four well-beaten eggs; pour into a buttered 
mould, and bake in a quick oven for an hour. Turn out upon 
a hot dish, and serve with wine sauce or custard. 


1179. Ground Rice Pudding. 


Mix four ounces of ground rice by degrees, smoothly, with a 
quarter of a pint of milk; have a pint of boiling milk on the 
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fire, and pour them together, constantly stirring the whole over 
the fire for a quarter of an hour, and adding as you stir it three 
ounces of sugar and half a teaspoonful of grated lemon. Pour 
it out to cool for a few minutes ; then beat well, and add to it 
from two to four eggs, as you choose, and bake immediately 
for half an hour. 

This is a cheap and good pudding. 


1180. An excellent Ground Rice Pudding. 


Mix very smoothly four ounces of ground rice with a quarter 
of a pint of cream; then stir it into a pint of warm milk, and 
set it over the fire, with four ounces of sugar, three ounces of 
butter, a drachm of salt, and a stick of cinnamon. Stir it round 
for ten minutes. Cool it, and take out the cinnamon ; beat up 
the yolks of six and whites of two eggs, with a glass of sherry, 
and stir into the pudding. Pour it into a buttered «ish, and 
bake for twenty minutes ; take it out, and cover with the icing 
(No. 1128), and return quickly to the oven for ten minutes more. 
Then serve with wine sauce or custard. 


1181. Sago Pudding. 


Sago, which is a sort of starch made up in small round balls, 
1s produced by one of the palms of India. It is light, nutri- 
tious, and cheap, and is largely used for puddings as well as in 
soups. Put three ounces of sago into cold water, and let it he 
an hour ; then pour off the water; have a pint of milk boiling 
over the fire, and stir in the sago by degrees, with a small stick 
of cinnamon, two ounces of sugar, half a teaspoonful of grated 
lemon, and an ounce of butter. Simmer all for ten minutes ; 
pour it into a buttered dish, and continue to stir it till cool; 
ie stir in two well-beaten eggs, and bake immediately for an 

our. 


1182. Semolina Pudding, 


Semolina, which is in fact only a manufacture of wheat flour, 
removing part of the starch, into small round grains, is es- 
pecially suitable to some stomachs. Soak three ounces of the 
grains in cold milk for half an hour; then pour off the milk, 
and stir the semolina gradually into a pint and ahalf of boiling 
mulk for about ten minutes ; then add four ounces of pounded 
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sugar, two ounces of butter, half a teaspoonful of grated lemon- 
peel. Continue to stir five minutes longer ; then beat up well 
five eggs, and stir in. Have ready a well-buttered dish, or 
small cups, and pour in. Bake three-quarters of an hour if in 
the dish, or half an hour only for small puddings, which 
should be turned out of the cups, and served with good sauce 
round. If baked in a dish, sift pounded sugar over it. 


1183. Zapioca Pudding. 


Tapioca is made from the root of a tree of South America. 
It makes a delicate pudding. Stir three tablespoonfuls of 
tapioca into boiling milk; continue to stir it for twenty minutes, 
adding two ounces of loaf-sugar. Put it out into a basin, and 
while cooling, stir in an ounce of butter, and when cold add 
three well-beaten eggs. Pour it into a buttered dish, and bake 
for an hour. Serve with wince sauce. 


1184. Arrowroat Pudding, 


Mix two ounces of West Indian arrowroot into a smooth 
paste ; boil a pint of milk with a small stick of cinnamon and 
two ounces of sugar; strain it, and pour it hot over the arrow- 
root, stirring it till it is perfectly blended and cool; then add 
three well-beaten eggs ; pour it into a buttered dish, and bake 
immediately for three-quarters of an hour. Sift sugar over it, 
and serve with custard or preserved fruit. 


1185. Vermicelli Pudding. 


Boil in a quart of milk the mnd of half a lemon, a stick of 
cinnamon, and four ounces of sugar, for a quarter of an hour. 
Strain the milk, and set it again on the fire, adding four ounces 
of vermicelli ; stir it, and let it boil twenty minutes ; then pour it 
out, and stir in two ounces of butter and two teaspoonfuls of 
cream. Beat up the yolks of six, the whites of three eggs, and 
mix quickly; pour immediately into a buttered dish ; bake 
in a slow oven three-quarters of an hour, sift sugar over it, and 
serve hot with any good pudding sauce. 


1186. Macaroni Pudding. 


Simmer three ounces of good Naples macaroni in a pint of 
milk, with a drachm of salt, for twenty minutes till tender, but 
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not broken ; turn it out to cool ; stir in two ounces of pounded 
sugar, one ounce of butter, and three eggs well beaten. Butter 
a mould, pour it in, bake for three-quarters of an hour; turn 
out, and serve with wine sauce. 


1187. Rich Afacaroni Pudding. 


Simmer three ounces of macaroni in a pint of milk with one 
stick of cinnamon and three or four bitter almonds, for twenty 
minutes ; then take out the cinnamon and almonds, pour into 
a bowl, and stir in three ounces of powdered sugar, three ounces 
of butter. half a pint of cream. Beat all well, and add four 
well-beaten eggs. Put at the bottom of a buttered mould a 
layer of orange marmalade; pour in the pudding; bake it 
for an hour; turn it out, sift sugar over it, and serve. It is 
very good cold. 


1188. Prepared Barley Pudding. 


In cases where barley-meal is expressly ordered for an 
invalid, a barley pudding may be rendered very excellent by 
careful preparation. Mix three tablespoonfuls of prepared 
barley with as much cold milk as will make it a paste ; then 
pour over it three half-pints of boiling milk, and add an ounce 
of butter and three ounces of sugar, stirring it round till all be 
quite smooth. Let it stand to cool; then stir in four well- 
beaten eggs, and grate in a little nutmeg. Lake in a buttered 
dish for an hour and a half. 


1189. Potato Pudding. 


Boil a pound of good potatoes, peel, and with a fork beat 
them into flour, without pressure, mixing with them three ounces 
of butter, four ounces of powdered sugar, half a saltspoon of 
salt, and a whole saltspoon of grated lemon-pcel. When cool, 
add five or six well-beaten eggs. Pour it into a buttered mould or 
dish ; bake it for three-quarters of an hour; turn it out on a 
hot dish, and serve with sugar sifted over it, and jam round the 
dish. 

1190. Apple Pudding. 


Butter a dish, and cover the bottom with bread-crumbs ; 
over this slice a layer of apples with a little grated lemon-peel 
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and a tablespoonful of sugar; then crumbs and apples al- 
ternately till the dish be filled, finishing with a thick layer of 
crumbs ; pour over this four well-beaten eggs ; beat up with half 
a pint of cream; bake immediately for three-quarters of an 
hour ; turn out upon a hot dish; sift over the pudding fine 
sugar, and serve it with a good sweet sauce. 


1191. A Custard Apple Pudding. 


Pare and quarter six good-sized apples; put them into a 
stewpan with the rind of half a lemon, two tablespoonfuls of 
water, and four ounces of sugar ; let them simmer, and stir con- 
tinually till the whole be reduced to jam; then pour into a 
bowl, take out the lemon-pecl, and stir in three ounces of 
butter, a tablespoonful of lemon-juice, and when cool add the 
yolks of five eggs. Bake in a buttered mould for half an hour, 
turn it out, brush it over quickly with white of egg, cover 
thickly with fine sifted sugar, and return to the oven five 
minutes for the icing to harden. Serve hot or cold. 


1192. Chartriuscof Afples. 


Boil half a pound of Carolina rice in a quart of milk, with 
four ounces of sugar, till tender. Pare seven good-sized apples, 
and take out the cores without opening them through. Put 
into each apple a spoonful of raspberry jam, and fill up with 
cream. Arrange them in adcep dish, and pour the rice round, 
but not over them, making the whole smooth ; cover the top 
with beaten white of egg, and sift sugar entirely over it. Bake 
for forty minutes. This is a good and wholesome pudding. 


1193. Ripe Gooscherry Pudding. 


Fill a jar nearly with ripe gooseberries, and put the jar into 
a pan of boiling water over the fire, stewing them till the juice 
flows out. Pour off a pint of the juice, and stir into it four 
ounces. of sugar, two ounces of butter, and four ounces of 
Naples biscuits bruised. Beat separately the yolks and whites 
of three eggs, and strain; stir in when the juice is cold, the 
yolks first, then the whites, and bake for half an hour. Serve 
hot or cold, with sugar sifted over. 
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1194. Raspberry Pudding. 


Put into a tart-dish a pint and a half of fresh raspberries, or 
raspberries and red currants mixed, and stir in ten ounces of 
sugar. Beat the yolks of six eggs and the whites of four very 
well, and mix with half a pint of good milk or cream, and two 
ounces of sifted sugar. Whisk up to a froth, and pour over 
the fruit the moment before you put it into the oven. Bake 
half an hour, and serve only when cold, with sifted sugar over. 


1195. Black Currant Pudding. 


Put into a tart-dish a pint and a half of black currants and 
four ounces of sugar. Simmer four ounces of rice in as much 
milk as will cover it, with two ounces of sugar, for a quarter of 
an hour; turn it out to cool, and stir in an ounce of butter. 
When quite cool, beat up three eggs with three tablespoonfuls 
of cream, and mix with the rice. Pour all over the fruit, and 
bake immediately for an hour. 


1196. Apricot Pudding. 


Take off the skins, halve, and remove the stones of a dozen 
large apricots. Stew them for ten minutes in a quarter of a 
pint of sherry; then take off to cool, and beat them smooth, 
with four ounces of sifted sugar, and half the kernels pounded 
ina mortar. Pour a pint of boiling cream over four ounces of 
Naples biscuits, and when cool beat up with the apricots and 
the yolks of four eggs well beat. Pour into a buttered mould, 
and bake immediately for half anhour. ‘Turn it out, and serve 
cold, with almond custard round it. 


1197. Lemon Pudding. 


Take off the thin rind of two small lemons, and boil it till 
soft in a pint and a half of cream or new milk. Pound the 
peel with four ounces of butter to a paste, and pour the milk 
over four ounces of Naples biscuit. Stir both together, and 
when cool add four ounces of sifted sugar, the juice of one 
lemon, and the yolks of six eggs well beat. Sometimes for 
ornament, shavings of candied citron are strewed over the top, 
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but many like the pudding better without it. Bake in a brisk 
oven three-quarters of an hour, and serve hot or cold. 
This and the preceding are most delicate puddings. 


1198. Almond Puddings. 


Beat six ounces of almonds in a mortar, with three ounces 
of butter, four ounces of sugar, and a teaspoonful of grated 
lemon-peel ; then mix the paste into two tablespoonfuls of 
cream ; beat up with the yolks of six eggs. Butter small cups; 
pour in the mixture; bake for half an hour; turn out and 
serve with custard or whipped cream. 


1199. Carrot Pudding. 


Boil carrots till quite soft, and beat half a pound in a mortar, 
with six ounces of butter and three ounces of sugar. Pour 
half a pint of boiling cream or milk over four ounces of Naples 
biscuits or bread-crumbs ; mix all together, and add two beaten 
eggs. Bake three-quarters of an hour, and serve with sifted 
sugar Over. 


1200. Zansy Pudding. 


The tansy pudding, one of the delicacies of the hospitable 
board of olden times, is still occasionally served in some old 
families, It has a pretty appcarance on the table, and is very 
agrecable to those who like the peculiar flavour of the tansy. 
Pound a quarter of a pound of blanched almonds, with a 
spoonful of rose-water, and mix with a pint of boiling cream or 
milk. Pour this over four ounces of bread-crumbs, and beat 
into it an ounce of butter. Jet it stand to cool; then beat in 
three ounces of sugar, the juice of a small lemon, and a glass 
of brandy. Pound in a mortar as much tansy, mixed with one- 
fourth of spinach-leaves, as will produce two tablespoonfuls of 
juice. Stir this juice thoroughly into the pudding, adding five 
well-beaten eggs. Pour it into a dish the edge of which is 
lined with puff-paste, and bake three-quarters of an hour. It 
must be served hot from the oven. 


1201. Marmalade Pudding. 


Take two tablespoonfuls of orange marmalade, one ounce of 
sugar, and three ounces of clarified butter. beat all well 
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together; then add the well-beat yolks of five and the whites 
of two eggs. Pour into a buttered dish, and place it in the 
oven immediately. Bake for three-quarters of an hour. It 
may be served hot or cold. 


1202. Cocoa-nut Pudding. 


Grate the whole of a good-sized cocoa-nut. Beat into four 
ounces of butter the same quantity of sifted sugar; add the 
cocoa-nut, still beating all quite smooth. ‘Then stir in a pint 
of cream. Leat six eggs very well, and add; pour it intoa 
buttered dish, and bake immediately for three-quarters of an 
hour. Sift sugar over it, and serve hot or cold. 


1203. Chocolate Pudding. 


Scrape very fine two ounces of prepared chocolate, and add 
to it half a teaspoonful of powdered cinnamon. Put it into a 
chocolate-pan, pouring over it a quart of new milk, stirring it 
till it boils, and adding by degrees four ounces of sugar, milling 
the chocolate till it is smooth and light. Then pour it out to 
cool. Beat eight eggs to a froth ; mix them with the chocolate ; 
pour into a buttered dish, and bake three-quarters of an hour. 
Serve it cold, with sifted sugar over It. 


1204. Apple Charlotte Russe. 


Stew apples with an equal quantity of sugar and a little 
grated lemon into a jam. Then butter a baking-dish or plain 
mould ; cut very thin slices of bread ; dip them into clarified 
butter, and line the dish closely and neatly. Then fill the dish 
with the jam, and cover with slices of bread, dipped as before 
in butter. Cover with a plate or lid, and place a weight upon it 
to keep the bread close upon the apples, and bake in a brisk 
oven for an hour. Turn it out, sift sugar over it, and serve it 


hot. 
1205. Golden Pudding. 


Melt six ounces of butter, and mix with the same weight o 
finely-sifted sugar. Pound in a mortar to a paste three ounce 
of candied orange, and stir into the butter and sugar. Bea 
up well the yolks of eight eggs, and add ; pour the whole int 
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a buttered dish with the edge lined with puff paste, and bake 
three-quarters of an hour. Serve hot or cold. 


1206. Zranusparent Pudding. 


Beat eight eggs very well; put them into a stewpan with 
half a pound of fine-powdered sugar, half a pound of fresh 
butter, the grated outer rind of one lemon, and the juice of 
three. Stir it over the fire till it thickens, then pour it into a 
basin to cool. Line the edge of a buttered pudding-dish with 
thin puff-paste, pour in the pudding, and bake for three- 
quarters of an hour in a moderate oven. It is a clear, light 
pudding, very good cold or hot. 


1207. Bakewell Pudding. 


This pudding is much celebrated in the north of England. 
At the bottom of the baking-dish put a thick layer, one inch 
deep, of any or of several good jams. Beat up well the yolks 
of five eggs and the whites of one, with half a pound of sifted 
sugar ; by degrees add four ounces of clarified butter and half 
an ounce of powdered almonds. Beat all together till well 
mixed ; then pour the custard over the jam, and bake immedi- 
ately for three-quarters of an hour in a moderate oven, and 
serve hot. If wanted to eat cold, make in small patty-pans 
lined with puff-paste. 


1208. Bath Pudding. 


Boil four ounces of ground rice in a pint of cream for twenty 
minutes and pour it out to cool. Beat up well the yolks of 
six eggs and the whites of two, with six ounces of sifted 
sugar, four ounces of clarified butter, thirty almonds blanched 
and pounded, and one tablespoonful of brandy ; mix well with 
the rice, and bake it in a buttered dish for half an hour. 


1209. Mincemeat Pudding. 


Cut thin slices of bread, and dip in clarified butter. Put a 
layer at the bottom of a baking-dish, covering it with mince- 
meat ; fill up the dish with alternate bread and mincemeat ; 
then pour over half a pint of boiling milk. Beat up three eggs 
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well, and mix with a quarter of a pint of cream and three 
ounces of sugar, and pour over the pudding. Let it stand half 
an hour, then bake it for an hour in a moderate oven, Serve 
hot, with brandy sauce. 


1210. Ratafia Pudding. 


Pour a quarter of a pint of sherry over four ounces of sponge 
biscuits, and leave it till it is all soaked up; then lay them at 
the bottom of a buttered dish, and cover with apricot jam. 
Beat up the yolks of four eggs and the white of one, with two 
ounces of sifted sugar, three-quarters of a pint of milk, and 
two ounces of blanched and pounded almonds. Pour half the 
custard over the cakes, and let it stand a quarter of an hour ; 
then cover the top with ratafia cakes, pour the remainder over, 
and bake immediately for half an hour. ‘This is a delicious 
pudding for a festive occasion. 


1251. Albion Pudding. 


Blanch and pound to a paste four ounces of almonds. 
Mix eight ounces of sifted sugar with six well-beaten eggs, 
and a quarter of a small nutmeg, grated. Stir them over the 
fire till hot, but do not let them boil. Pour out to cool; then 
stir in the almonds, and beat the whole to a froth; pour into a 
buttered dish, and bake immediately for half an hour. 


1212. Yeomaury Pudding. 


Beat up three ounces of sifted sugar with three ounces of 
clarified butter ; then add the yolks of four eggs, well beaten, 
and the whites of two. Line the edge of a dish with puff- 
paste, put at the bottom a layer of strawberry jam, pour the 
custard over, and bake for half an hour. Sift sugar over, 
and serve. 


1213. Sponge-Cake Pudding. 


Take three or four stale sponge biscuits, or as much stale 
sponge cake, and lay at the bottom of a well-buttered dish. 
Beat well six eggs, and stir into them by degrees a pint and a 
half of boiling milk, three ounces of sugar, and a dessertspoon- 
ful of grated lemon-peel; then add a tablespoonful of brandy, 
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pour the mixture over the cake, and let the pudding stand an 
hour. Then pour a little clarified butter over the top, cover it 
with sifted sugar, and bake three-quarters of an hour. 


1214. Lconomist’s Pudding. 


This well-known pudding is merely a rifacciamento of the 
remains of a cold boiled plum pudding. Cut the pudding in 
slices about half an inch thick, and fill a buttered dish about 
three parts. Make a custard of two eggs, half a pint of milk, 
and two ounces of sugar ; beat it well, pour it over the pudding, 
and let it stand an hour before you put it in the oven. Bake 
it three-quarters of an hour, and serve it hot, with sifted sugar 
over, and any good sauce. 


1215. Cherry Pudding. 


Line the edge of a buttered dish with puff-paste, and cover 
the bottom with preserved or dried cherries, without the stones ; 
strew over them two teaspoonfuls of sifted sugar and one of 
grated lemon-rind; then thin slices of bread, buttered, and 
alternately layers of fruit and bread till the dish is nearly full, 
finishing with the bread with sifted sugar thick over it. Beat 
seven eggs well; add a tablespoonful of cream, and two table- 
spoonfuls of brandy. Pour all over, and bake immediately for 
an hour. Serve hot. 


1216. Victoria Pudding. 


Beat into four ounces of clarified butter, four ounces of sifted 
sugar, six pounded almonds, and one tablespoonful of flour ; 
when quite smooth, add to it the well-beaten yolks of five eggs 
and the whites of three; pour this over a thick layer of apricot 
or magnum bonum jam at the bottom of a buttered dish. Bake 
for an hour; then pour the whites of the two eggs beat up with 
sifted sugar over the pudding, and harden the top by setting it 
for a few minutes in a Dutch oven before the fire, or using a 
salamander. 


1217. Cheltenham Pudding. 


Chop very fine half a pound of beef suet and mix it 
thoroughly with three-quarters of a pound of fine flour, three 
2 F 
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ounces of powdered sugar, six ounces of currants, and half a 
saltspoon of salt. Beat up two eggs well, and mix with half a 
pint of milk ; then stir them by degrees into the pudding till it 
becomes a stiff smooth batter. Pour into a buttered dish and 
bake an hour and ahalf. This pudding may be served with 
sauce of any kind approved. 


1218. Chester Pudding. 


Put into a stewpan two ounces of butter and four ounces of 
powdered sugar, with twelve bitter and twelve sweet almonds, 
pounded to a paste, the grated rind of a lemon, and the juice, 
and lastly the yolks of four eggs well beaten. Stir the whole 
over a slow fire for ten minutes ; then put into a buttered dish, 
and bake for half an hour. ‘Take it out, and put over it the 
whites of the eggs whisked to a froth, and put back into the 
oven for five minutes to stiffen. 


1219. A Plain Pudding. 


Mix two ounces of finely-shred suet with four ounces of 
bread-crumbs, two tablespoonfuls of sugar, and a pint of milk. 
Stir in one egg well beat, and bake three-quarters of an hour. 
Serve with sifted sugar over it. 


1220. Eugenie Puddings. 


The weight of four eggs in butter, the same in powdered 
Sugar, and six ounces of flour. Beat the butter to a cream ; 
add the yolks of the eggs, well beaten ; then the sugar and the 
flour lastly, beating the whole thoroughly. Lutter small cups 
and half fillthem. Bake them twenty minutes in a brisk oven ; 
turn out, and serve with cinnamon sauce. 


1221. Ravensworth Puddings. 


Beat up the yolks of four eggs and the whites of two, with 
half a pint of cream, four ounces of powdered sugar, half a 
nutmeg grated, the pulp of three large stewed apples, two 
ounces of clarified butter, and four ounces of bread-crumbs. 
Beat thoroughly, half fill buttered cups, strewed over with a few 
bread-crumbs. Bake for twenty minutes; turn them out on a 
hot dish, and serve with Victoria sauce round them. 
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1222, Macaroon Puddings. 


Pour one pint of boiling cream over half a pound of maca- 
roons, and when cold, bruise them smooth with the back of a 
spoon ; add the beaten yolks and whites separately of four eggs, 
two ounces of sifted sugar, and a glass of brandy. Put into 
small cups and bake fifteen minutes. 


1223. German Puddings. 


Melt two ounces of butter in half a pint of cream, and let it 
stand till cool ; then beat into it two ounces of flour, two ounces 
of powdered sugar, the yolks of four and the whites of two eggs, 
and a tablespoonful of orange-flower water. Mix all well, pour 
into small buttered cups; bake for half an hour; turn them 
out, sift sugar over them, and serve immediately with wine 
sauce. 


1224. Lowther Puddings. 


To half a pint of cold water add a quarter of a pint of sherry 
or Madeira, two ounces of sifted sugar, the grated rind of a 
lemon, and a dessertspoonful of the juice. Put these into a 
pan over the fire, with four ounces of butter till it is dissolved. 
Then let it cool, and stir in gradually four ounces of flour till 
well mixed ; add three well-beaten eggs ; shake all over the fire 
two or three minutes ; then pour the batter into buttered cups 
and bake half an hour. Turn out, and serve with wine sauce. 


1225. Wafer Puddings. 


Beat up two tablespoonfuls of flour, with two ounces of clarified 
butter, two tablespoonfuls of cream, and the yolks of four eggs 
well beat. Pour into patty-pans, whisk the whites of the eggs 
to a solid froth, and cover the puddings. Sift sugar thickly 
over them and bake for fifteen minutes. Turn them out of the 
pans, and serve piled on a napkin. 


1226, Eve's Puddings. 


Weigh four eggs in the shell and take the same weight of fine 
flour, fresh butter, and sifted sugar. Beat the butter to a cream ; 
then beat in the flour, and afterwards the sugar, with six pounded 
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almonds, and the grated peel of half a lemon. Beat the yolks 
and whites of the eggs, separately and very much, and add the 
yolks first; then the whites, beating up the batter the whole 
time. Butter small cups and fill them half; let them stand five 
minutes before the fire to rise; then bake them half an hour; 
turn them out, and serve with wine saucc. 


1227. Adelaide Puddings. 


Beat the yolks of eight eggs and the whites of two; mix 
with them six ounces of sifted sugar and half a pint of cream ; 
beat the whole thoroughly ; then butter small cups, lay apricot 
jam or orange marmalade at the bottom, and half fill the cups 
with the custard. Bake for twenty minutes, then turn out 
and serve hot; or let them cool in the cups, and turn out to 
eat cold. 


1228. Plain Light Pudidings. 


Beat four eggs very well, with three tablespoonfuls of flour ; 
warm a pint of milk, with one ounce of butter, and mix all 
well together; half fill buttered cups, and bake twenty 
minutes. These puddings should be served with a good 
sauce. 


1229. Ameriuan Corn Puddings. 


Boil a quart of milk, and stir into it gradually eight table- 
spoonfuls of good Indian flour, four tablespoonfuls of powdered 
sugar, and half a nutmeg, grated; stir it over the fire fora 
quarter of an hour, then turn it out to cool. Beat eight eggs 
very well, and stir into the batter when cold. Butter your 
cups, and fill them three parts; bake half an hour, and turn 
out. Half the quantity of batter would be sufficient for a small} 
party. In America these puddings are eaten with butter and 
molasses. We would recommend port or claret sauce to be 
served with them. 


1230. Manchester Puddings. 


Boil in a pint of new milk three ounces of bread-crumbs, 
the grated rind of a lemon, and three ounces of powdered 
sugar ; pour it out to cool, and stir in three ounces of butter, 
and, when quite cold, four well-beaten eggs. Puta layer of 
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jam at the bottom of buttered cups, and fill them up three 
parts. Bake for thirty-five minutes, turn them out, and serve 
with cinnamon sauce. 


1230*. Castle Puddings. 


The castle puddings, so popular under various names, are 
made much in the same way as a sponge cake, which they 
resemble in taste, of equal weights of unbroken eggs, flour, 
butter, and sugar. The eggs beaten very light, the butter 
melted, but not oiled, the flour and sugar fine and dry. The 
sugar must be added gradually to the eggs, as they are beaten, 
followed by the flour, added in the same way, with the addition 
of a teaspoonful of finely-grated lemon-rind, and a very little 
salt; lastly, the liquid butter must be carefully blended with 
the other materials, and the mixture immediately poured into 
the buttered cups, and baked in a inoderate oven for twenty 
minutes, turned out, and served without delay, with wine sauce 
round them. These puddings should be begun and completed 
at once ; if the mixture is allowed to stand, the puddings are 
a failure. 


1231. Collece Puddings. 


Mix with eight ounces of fine bread-crumbs six ounces of dry 
currants, six ounces of finely-shred suet, six ounces of sifted 
sugar, half an ounce of candied-peel, chopped, half an ounce of 
citron, pounded, a quarter of an ounce of grated nutmeg, three 
eggs, well beaten, the yolks and whites separately, and a glass 
of brandy. When well mixed, mould the puddings into oval 
forms, about the size of a turkey’s egg; fry them gently in a 
great deal of boiling butter, at a considerable distance from the 
fire, to a light brown. They should be fred for twenty or 
thirty minutes. Serve them piled on a napkin, with claret or 
brandy sauce. 


1232. Cake Puddings. 


Beat the whites of two eggs and the yolks of four, very well ; 
then beat into them six ounces of fine-sifted sugar, four ounces 
of flour, well dried, and the grated peel of halfa lemon. Mix 
very well, then fill buttered cups about half, and bake quickly 
for twenty minutes. Turn them out, and put a teaspoonful af 
jam or marmalade on each pudding. Serve immediately. 
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1233. Souffics. 


A soufié is the lightest of puddings, the pride of a skilful 
cook, who, rather than have her sowj/ié fall before it is seen on 
the table, will hold the salamander over it, even to the door of 
the dining-room. The sougé may be varied in composition, 
but the principal ingredients must be eggs, the whites of 
which are whisked to a solid froth ; no salt must be used, and 
the soug@é baked before the egg can fall, and served straight 
from the oven. It is then pretty in appearance, and light and 
agreeable to the taste. 

Souffits and fondus are usually handed round or served after 
the removes of the second course, and are indispensable at a 
great dinner. 


1234. A Plain Sweet Souffle, 


Mix four ounces of flour or ground rice into a smooth hatter 
with a quarter of a pint of milk ; put it into a saucepan, and 
add by degrees another pint of imilk, stirring it over the fire 
for ten minutes; then add two ounces of sifted sugar, the 
grated nnd of half a lemon; stir for three minutes, then pour 
it out, and beat in by degrees the beaten yolks of six eggs. 
Whisk the whites of the eggs into a solid froth, butter the 
sougéé-pan, then stir in the whites; pour the sowffé into the 
pan, and bake for half an hour in a moderate oven. Serve 
immediately it is taken from the oven, before it falls, or the 
delicacy will be lost. 


1235. Souffe of Rice. 


Cover six ounces of ground rice with cream; add three 
ounces of sifted sugar; put it over the fire, and allow the 
rice to swell gently for a quarter of an hour; then take 
it from the fire, cool it, and add the grated rind of a small 
lemon, half a tablespoonful of orange-flower water, and beat 
in, by degrees, the yolks of six eggs. Make ready the 
sougié-pan, which should be deep enough to allow it to rise, 
and just before you pour it in, add the whites of the eggs, 
beaten to a solid froth. Bake for half an hour, and serve 
immediately. 
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1236. Souffié of Macaroons. 


Pour over six macaroons a quarter of a pint of boiling cream 
and half a glass of brandy, with four ounces of sifted sugar; 
when cool, add the yolks of six eggs beaten smooth, and an 
ounce of butter; have ready the whites of the eggs beaten to 
froth, and when you pour the mixture into the soujié-pan, add 
them and bake twenty minutes. Serve immediately. 


1237. Souffie of Potatoes. 


Roast large potatocs, and when quite done scoop out the 
floury part, and add four ounces to half a pint of boiled cream, 
a dessertspoonful of grated Jemon, and two ounces of sifted 
sugar. Beat up the yolks of four eggs with an ounce of butter, 
and mix; then pour into a buttered somffé-pan; add the 
thoroughly beaten whites of six eggs, and bake immediately for 
half an hour. 


1238. Soufflé d la Vanille. 


Break up four stale sponge-biscuits with a spoonful of hot 
cream and two ounces of sifted sugar. Pound half a pod of 
vanilla with an ounce of sugar; sift through a silk tamis, and 
beat up with the yolks of six eggs very well. Stir up with the 
biscuit ; add the whites of the eggs whisked to froth, and bake 
immediately for twenty minutes. 


1239. Souffle au Marasquin. 


Break up six ratafia cakes with six ounces of sifted sugar; 
add to them the yolks of six eggs well beaten; stir all well 
together ; then add a glass of Maraschino, and lastly the whites 
of the eggs whipped to froth. Bake immediately fifteen or 
twenty minutes. ‘This is one of the most approved souffiés. 


1240. Soufflé of Apples. 


Peel and quarter six large apples, and put into a stewpan with 
an equal weight of sugar and a spoonful of sherry. Stew toa 
pulp; then turn out to cool. Mould it into a pyramid ona 
dish ; beat up to a froth the whites of four eggs; then beat In 
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two ounces of finely-sifted sugar and a teaspoonful of finely- 
grated lemon-peel ; pour this over the apple; strew another 
ounce of sugar over, and bake immediately for ten minutes. 
Serve hot. 


1241. Baba. 


Rub one pound of butter into a pound of flour; strew into 
it one pound of fine stoned raisins, half a pound of currants, 
four ounces of finely-sifted sugar, and half a teaspoonful of 
salt. Make a hollow in the middle, and put in a tablespoonful 
of yeast and eight eggs beaten to froth; boil a drachm of 
saffron in a quarter of a pint of water; strain it; add to the 
liquor one glass of Madeira, and stir all into the dough. Beat 
all for half an hour. Cover and leave it for six hours; then 
beat again for a quarter of an hour; fill a buttered mould, and 
bake immediately for half an hour ; then turn out. 





SWEET OMELETTES, FRITTERS, PANCAKES, &c. 


All sweet dishes that are fried, require exceeding care in 
cooking, that they may be served light, crisp, free from fat, and 
directly they are ready ; but being quickly prepared, and usually 
approved, they are useful removes or extremets. We would 
especially impress on all cooks the necessity of the eggs being 
perfectly fresh, very well beaten, the yolks and whites separ- 
ately, and used in accordance with the directions. Too many 
eggs, as well as too few, will effectually spoil a composition. 
The omelette-pan must be kept scrupulously clean, and free 
from damp, and should be properly heated before the butter 
for frying is put in. An omelette must never be turned in 
the pan. 


1242. A Good Sweet Omelette. 


Beat up very well the yolks of six eggs, with three ounces 
of sugar and a teaspoonful of grated lemon-peel. Whisk the 
whites of the eggs to a stiff froth. Have your omelette-pan 
quite hot ; put in three ounces of butter, and when it is melted, 
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mix the whites of the eggs with the rest, and pour into the 
pan, shaking it round till the under side is lightly browned ; 
then sift sugar over the upper side, turn it into the dish, fold 
it over, and put it for five minutes into a brisk oven. Serve 
it immediately, before it can fall. 


1243. A Plain Sweet Omelette. 


Beat the yolks of four eggs, with an ounce of sugar and a 
tablespoonful of new milk ; beat the whites to froth, separately ; 
mix as you put them in the pan, stir with a fork till all is set, 
which will be in cight minutes. When quite firm and risen, 
slide the omelette upon a hot dish, sift sugar over, fold, and 
serve immediately. 


1244. Omelette aux Confitures. 


Beat up the yolks of six eggs, with a tablespoonful of cream, 
two ounces of sugar, and two spoonfuls of clear apricot jam 
or strawberry jelly. Beat the whites to a stiff froth, and 
mix well before you pour into the pan. Fry about eight 
minutes, slide into a dish, sift sugar over, and serve immedi- 
ately. It may be served with rum poured over, and set on 
fire; then named Omelette au Rhum. 


1245. Omelette a la Vanille. 


Pound half a pod of vanille, with two ounces of sugar, till 
smooth ; then sift it through a silk tamis. Beat up the yolks 
of six eggs, with four ounces of sifted sugar and a dessert- 
spoonful of grated lemon, very well; stir in the vanille. Pour 
into the omelette-pan, as soon as you have mixed the frothed 
whites of the eggs with the rest, and stir it till it begins to 
set; then slide it into a dish, strew sugar over it, fold it, 
and put into the oven five minutes to rise. Then serve 
immediately. 


1246. Pancakes and Fritters. 


The batter for pancakes or fritters should be made by first 
beating the eggs,—yolks and whites separately, according to 
the directions below. 

Break the eggs into a shallow earthen bowl, and beat with 
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a wooden beater, or, for the whites, a whisk. Keep the elbow 
close to the side, and move only the hand and wrist, by which 
you will avoid unnecessary fatigue. Let the stroke be short, 
quick, and horizontal, and never rest till the eggs begin to 
foam ; then continue till the yolks are smooth, and thick as 
boiled custard. The whites should be beat till the froth is 
so solid that it will not adhere to the whisk. 

When your eggs are thus beaten, add the proportion of six 
eggs to a pint of milk, and gradually stir in six tablespoon- 
fuls of flour, beating it to the moment of pouring it into 
the frying-pan. 


1247. Plain Pancakes. 


Beat up very well, the yolks and whites separately, three 
eggs, and add to the yolks half a pint of milk; then beat in 
three tablespoonfuls of flour, till the batter be quite smooth, 
adding by degrees the well-beaten whites of the eggs. Have 
ready an omelette-pan, or small frying-pan, clean and hot; 
throw into it two ounces of butter or pure fresh lard, and as 
soon as it boils over the fire, run it quite over the pan, and 
pour in as much of the batter as will spread as thin as possible 
over the pan. In two or three minutes one side will be 
browned. It is usually turned by giving the pan a jerk 
and throwing up the pancake, which is caught as it falls; 
but it may be turned with more safety with a broad slice. When 
nicely browned, kecp each hot till as many as are needed are 
done ; then sift sugar over them, roll, and dish in a star form, 
or pile one on another. Serve with sugar and lemon-juice, 
or cream. 


1248. Good Pancakes. 


Beat up the yolks of six eggs, with a pint of milk, halfa 
teaspoonful of salt, a tablespoonful of orange-flower water, and 
a glass of brandy; then add, by degrees, a pound of flour, 
beating till quite smooth, and pouring in as you beat the well- 
beaten whites of the eggs. Rub the frying-pan well with 
butter, and when thoroughly heated, pour in a thin covering 
of batter; let it brown, then loosen the edges, and turn with- 
out breaking. Let the otherside brown, then roll the pancake, 
and keep hot; and when sufficient are done to fill the dish, 
serve with sugar and lemon. 
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1249. Pancakes d la Creme. 


Beat eight yolks and four whites of eggs separately, and 
strain them into a pint of cream. Pound a quarter of an 
ounce of cinnamon and a teaspoonful of grated lemon 
with three ounces of sugar; mix these with two ounces of 
clarified butter, beat all together, and add two ounces of flour. 
When the batter is beaten quite smooth, pour into a small 
hot pan, rubbed with butter, thin pancakes, one after another, 
quickly, till all be done. No butter will be required after the 
first pancake. Serve quickly. 


1250. Apple Pancakes. 


Beat very well six eggs into a pint of new milk, with half a tea- 
spoonful of salt, a teaspoonful of grated lemon-peel, and four 
ounces of sifted sugar; then beat in, by degrees, a pound of 
flour. Slice apples as thin as possible with a silver knife. 
Have your frying-pan hot and buttered ; pour in a thin coat of 
batter, scatter the slices of apple over it, and immediately pour 
over a second thin coating of batter. As soon as the under 
side of the pancake is browned, slide it out on a dish, and 
brown the upper side with a salamander, while the next is 
frying. Strew sifted sugar over them, and fold in three. 


1251. Pancakes of Rice. 


Cover half a pound of rice with milk, and boil it gently till it 
is reduced to a pulp ; then turn it out to cool. When cool, have 
ready eight eggs well beaten, with a pint of cream, a quarter 
of a teaspoonful of salt, and half a teaspoonful of powdered 
cinnamon. Stir in the rice, and beat well; then add three 
ounces of clarified butter, and when the batter is perfectly 
smooth, rub a hot pan with butter, and fry your pancakes 
quickly ; strew sugar over each, and serve with marmalade 
round the dish. This batter will make pancakes for a large 
party. 

1252. Coloured Pancakes. 
Make a batter of five eggs, half a pint of milk, two table- 


spoonfuls of flour, two of powdered sugar, and a quarter of a 
nutmeg, grated. Pound ina mortar a middle-sized beet-root 
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to pulp, and beat it into the batter. Fry quickly, roll them, 
and serve with orange marmalade or greengage jam round 
them. 

If you wish the pancakes green, rather than red, use the 
pulp of a little spinach and tansy, pounded. The green pan- 
cakes should be garnished with plums or cherries, preserved. 


1253. Currant Pancakes. 


Rasp off the outer peel of a lemon on three ounces of 
sugar, and pound it. Make the batter of eight eggs, a pint of 
cream, two ounces of clarified butter, a quarter of a teaspoonful 
of salt, the powdered sugar, and three quarters of a pound of 
fine flour ; beat into a smooth batter, pour a little into the pan, 
and immediately strew some currants over. Fry quickly, and 
serve with powdered sugar strewed over, and with cream. 


1254. Batter for Fritters. 


A good plain batter for fritters may be cheaply and quickly 
made. Add to three well-beaten eggs three tablespoonfuls of 
milk, and beat in by degrees three tablespoonfuls of flour and 
a quarter of a teaspoonful of salt ; then gradually thin it with two 
more tablespoonfuls of milk. Have your frying-pan well heated, 
and a little boiling butter or lard in it, and drop a good-sized 
wooden spoonful of the batter at a time into the pan, keeping 
each fritter apart. When browned on one side, turn them ; 
fry the other side, lift them out, drainthem on a napkin. Serve 
with powdered sugar over them, and an orange or lemon cut 
in two. 


1255. Very good Batter for Fritters. 


Melt in half a pint of boiling milk three ounces of butter, 
and then gradually cool it by adding half a pint of cold water. 
Beat into this by degrees a pound of fine flour, and the whites 
of four eggs whisked to a stiff froth. This batter is used for 
fruit fritters, and should be used immediately when beaten. 


1256. Yorkshire Fritters. 


To a pound of flour add four ounces each of powdered 
sugar and dry currants, a pinch of salt, and half a nutmeg 
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grated ; then put in two tablespoonfuls of fresh yeast, or an 
ounce of German yeast, and beat the whole into a thick batter, 
with a pint of warm milk. Cover the bowl with a napkin, and 
set it on a warm hearth for half an hour to rise. Then beat 
SIx eggs very well, and mix with the batter thoroughly. Drop 
a large spoonful at a time into boiling lard or butter, and fry 
on both sides. Serve with powdered sugar. 


1257. Cream Fritters, Beignets a la Creme. 


Beat up the yolks of six eggs, with half a pint of cream, 
half a teaspoonful of salt, two ounces of sifted sugar, and the 
grated rind of half alemon. Bruise half a dozen macaroons, 
and stir into it, and add the whites of two eggs beaten toa 
froth. Drop the fritters into a hot pan; fry on both sides, 
and serve immediately with powdered sugar over, and wine 
sauce. 


1258. Bread Fritters. 


Split light round French rolls, and take out the crumb. Soak 
the crusts for ten minutes in sherry; supply the place of the 
crumb with jam or marmalade, and put the two pieces together, 
as if whole. Dip the roll inthe batter, No. 1255. Fry lightly 
on both sides; strew powdered sugar over, and serve imme- 
diately. 


1259. Potato Fritters. 


Roast some large potatoes, and turn out the floury part; to 
eight ounces of this flour add one tablespoonful of cream, one 
of brandy, an ounce of clarified butter, and beat all up with 
the yolks of six eggs, two ounces of sugar, and a dessertspoon- 
ful of lemon-juice. Continue to beat the batter for half an 
hour, adding at the last the whites of four eggs whisked toa 
solid froth. Fry the fritters in plenty of butter or lard; strew 
sugar over them, and serve with punch sauce. 


1260. Beignets Souffies. 


Put into a stewpan a pint of cold water, four ounces of 
sugar, the grated rind of half a lemon, a tablespoonful of 
orange-flower water, and stir in by degrees six large table- 
spoonfuls of flour ; stir it for half an hour; then pour it out to 
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cool, and add a spoonful at a time, six well-beaten yolks of 
eggs. Have the frying-pan hot, with plenty of boiling butter 
or lard; quickly stir into the batter the whites of the eggs, 
whisked to solid froth, and drop the batter, a spoonful at a 
time, into the pan, and fry for a few minutes. Do not tum 
them, as they will rise like sougizs, but strew sugar over, and 
serve very quickly. 


1261. Rice Fritters. 


Put into a stewpan four ounces of ground rice mixed well 
with a pint of milk, four ounces of sugar, and a pinch of salt ; 
stir it over the fire half an hour; then pour it out to cool, and 
stir in a dessertspoonful of grated lemon-peel and three eggs, 
with two tablespoonfuls of flour. Beat all very smooth. Fry, 
and serve with powdered sugar. 


1262. Apple Fritters, Beignets de Pommes. 


Pare and core some good-sized apples; cut them in slices, 
a quarter of an inch thick the full size of the fruit, and steep 
them in brandy and sugar for half an hour. Then dip them 
in powdered sugar, and afterwards in the batter, No. 1255, 
and fry quickly. Powder sugar over them, and serve on a 
napkin. 

Sliced pears, peaches, whole large strawberries, or the stalks 
of young rhubarb, cut into equal lengths, may be dipped in the 
batter, soaked in brandy or not, according to taste, and form 
an agreeable variety of fritters. 


1263. Orange Fritters, Beignets d Oranges. 


Peel and quarter the oranges by tearing them asunder, 
leaving the thin skin unbroken that divides the quarters; 
remove the outer white skin, dip the pieces in sherry, then in 
powdered sugar, then in the batter; fry quickly, and serve 
piled on a napkin, with sifte] sugar over them, 
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GENOISES, TIMBALES, CANNELONS, 
MERINGUES. 


1264. Genotses de Nouilles. 


Beat up the yolks of eight eggs, and mix with as much flour 
as will form a very stiff paste. Roll the paste as thin as 
possible, cut it into nbbons, and spread them out on a dish 
before the fire to dry. These souz/es when prepared make 
delicate fritters or gevozses. Simmer the zowz//es in a quart of 
new milk; add six ounces of butter, six ounces of sugar, a 
quarter of a teaspoonful of salt, and a dessertspoonful of 
grated lemon, for three-quarters of an hour, till it becomes a 
thick paste ; pour it out to cool, and beat into it as it cools the 
well-beaten yolks of eight eggs ; when quite cold, mould the 
whole into a sheet of paste rather more than a quarter of an 
inch thick, and bake it for twenty minutes on a buttered tin ; 
then take out the tin and spread jam over half the paste; turn 
the other half over it, and cut it out in fancy forms with cutters. 
Pile these genoises on a napkin, and serve cold. 


1265. Genotses aux Abricots. 


Make a delicate paste of four ounces of flour, four ounces 
of powdered sugar, two ounces of almonds pounded to paste, 
with a spoonful of orange-flower water, blended with as much 
clarified butter and cream as will make a stiff batter. Pour 
half the batter on the baking-pan, and put it in the oven for 
ten minutes ; then cover with apricot jam without kernels, and 
pour the remainder of the paste over. Bake ten minutes 
longer, ice it, and return two minutes to the oven to harden. 
Take it out, and when cool cut into fancy forms. Serve in 
baskets, or on a napkin cold. 


1266. Zimbales de Fraises a la Creme. 


Weigh six eggs and mix an equal weight of flour with half 
the weight of powdered sugar, a dessertspoonful of lemon- 
juice ; beat up the yolks of the eggs separately ; beat them into 
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the sugar; then beat in the whites of the eggs whisked to a 
froth. Drop a spoonful at a time on a baking-tin, and hollow 
it out like a cup. Bake for half an hour in a slow oven ; then 
rasp the timbales to a neat form. Keep them in a dry warm 
place, and send them to table filled with thick strawberry 


cream. 


1267. Zimbales of Apples in Rice. 


Put four ounces of rice into a stewpan, with a pint of milk, 
a pinch of salt, and four ounces of sugar, broken into pieces 
and rubbed well with the rind of a Seville orange. Let it 
simmer for half an hour or 
longer, till the milk is tho- 
roughly absorbed ; then pour 
itout tocool. Make a syrup 
of four ounces of sugar and 
the juice of a lemon, and 
slice into it six apples ; stew 
them to pulp, and then beat 
in the yolks of four eggs ; 
simmer two or three minutes 
more, then turn out to cool. 
Mould the rice into small 
mm, cups or fumbales on a but- 
§ tered tin; brush the outside 
over twice with the whites of 
the eggs whisked to froth, 
TIMBALE 01 APPLIS, LTC. and mixed with powdered 
sugar ; fill the cups with the 
apple, pour over it the sugar and egg, and bake for a quarter of 
an hour. Serve hot. 





1268. Cannelons. 


Mix eight ounces of flour with the same quantity of powdered 
sugar and a dessertspoonful of finely-grated rind of lemon. 
Make it into a stiff paste, with three ounces of butter dissolved 
in two tablespoonfuls of hot water ; roll and beat the paste till 
very smooth ; then roll it out in a strip four inches in breadth. 
Take fresh clean reeds of equal thickness and four inches in 
length, and roll the paste neatly round as many as you choose. 
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Dip them in white of egg and sugar, and fry them lightly in a 
pan of boiling lard or butter for five minutes. Drain them 
before the fire on a napkin; draw out the reeds, and fill the 
interior with apricot, peach, or strawberry jam. Then pile 
the canelons in any fancy form on a napkin, and serve. 


1269. Gazuffres. 


To half a pound of flour add a spoonful of brandy, four 
well-beaten eggs, half a pound of sugar, and three ounces of 
pounded almonds; mix them up with two ounces of clarified 
butter, or, French fashion, a large tablespoonful of olive-oil. 
Drop the mixture in rounds as large asa crown on the buttered 
baking-tins. As soon as baked, raise them from the tins and 
curl them round a reed. Then leave them in a hot screen to 
dry. These are pretty ornaments round entremets. 


1270. Meringues aux Frases. 


Whisk the whites of five eggs to a solid froth, and add to it 
five tablespoonfuls of sifted sugar and a dessertspoonful of 
finely-grated lemon-peel. Beat all together, and form the 
meringues with a spoon, about the size of half an egg, on a 
sheet of writing-paper, and bake in a very slow oven for a 





MERINGUES, 


quarter of an hour. Leave them in a dry place to cool ; then 
take a little of the paste from the middle of half the number 
and fill with strawberry jam, and place the other halves 
over. Serve them dry and crisp. 
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1271. Meringued Apples. 


Pare and core six or eight apples of equal size; put them 
in a baking-dish with two ounces of butter, and a little water 
round, to prevent them from burning, and stew them till quite 
tender, but not broken. Take them out of the liquor and set 
them to cool; then cover them with the meringue, as above, 
spreading and smoothing it carefully over ; dredge more sifted 
sugar over, and set them in a cool oven for a quarter of an hour 
to harden the meringue. Let them cool, and serve piled on a 
napkin. 


1272. Meringues a la Vanille giacés. 


Whisk the whites of five eggs to a solid froth; then add six 
ounces of sifted sugar, two ounces of finely-chopped vanilla, 
and half a teaspoonful of lemon-juice. Beat altogether ; 
form the meringues as in No. 1270. Bake in a cool oven ten 
minutes. When cool, ice them in a freezing-pot, and serve 
filled with vanilla ice. 


1273. Croquettes of Rice (sweet). 


Simmer eight ounces of rice in as much milk as will cover 
it completely, allowing it to swell for twenty minutes ; then add 
six ounces of sugar and a dessertspoonful of grated lemon- 
rind ; continue to simmer for a quarter of an hour, then turn 
out the rice to cool. When quite cool, mould it into small 
balls, dip them into white of egg, then into fine crumbs, and 
fry in plenty of butter, turning them over, that they may be 
equally browned. Five minutes will fry them. Drain them 
before the fire on a napkin, and serve built in a pyramid, 
quite hot. 


1274. Croquettes of Rice a la Vanille. 


Stew the rice as in the last receipt, adding to the milk a pod 
of vanilla cut in two; take out the vanilla when you leave the 
rice to cool. Mould them into balls, dip in white of egg and 
fine crumbs, in which half a pod of vanilla has been rasped ; 
then dip again into egg, and cover with sifted sugar. Fry five 
or six minutes, drain, and serve hot. 
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1275. Croquettes of Apples. 


Pare and slice eight apples, and put in a stewpan with a 
glass of sherry, eight ounces of sugar, a tablespoonful of 
lemon-juice and a dessertspoonful of orange-juice. When 
reduced to a pulp, beat the yolks of six eggs well and stir in ; 
leave it on the fire five minutes longer, then pour out to cool. 
When cold and firm, roll into balls, dip in white of egg 
and fine crumbs, and sugar, and fry in butter; drain, and 
serve hot. 


1276. Croquettes of Almonds. 


Pound four ounces of sweet almonds and one of bitter, with 
four ounces of fine sugar and a tablespoonful of orange- 
flower water and a glass of sherry. Beat up the whites of 
four eggs to froth, and grate four ounces of Savoy biscuits ; 
mix all into a stiff paste, dip in egg and sugar, and fry lightly 
in butter; drain, and serve hot. 


1277. Darioles. 


Butter the dariole moulds, and line them with the puff-paste 
(No. 1122). Make a custard of eight yolks of eggs, two ounces 
of sifted sugar, half a pint of cream, six bruised macaroons, 
and about a quarter of the grated rind of a lemon. Stir this 
over the fire for a quarter of an hour ; let it cool ; then fill the 
darioles and put them into the oven for a quarter of an hour; 
turn them out of the mould, strew sugar over them, and serve 
them straight from the oven, risen like a soufjié. 


1278. Darioles aux Fraises. 


Butter the dariole moulds and line with the tartlet-paste (No. 
1122) very thin. Bruise four or five macaroons, and beat up 
with half a pint of cream, the yolks of eight eggs beat to 
froth, five ounces of powdered sugar, and two tablespoonfuls of 
strawberry jelly ; fill the darzoles, bake them quickly for a 
quarter of an hour; then take them from the mould, strew 
sugar over, and serve immediately, before they fall. 
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1279. BOJLED PUDDINGS. 


Boiled puddings are first, those of pastry, usually contain- 
ing fresh or preserved fruits; second, those of which suet 
forms a component part; and third, the light puddings of 
which eggs are the principal ingredient. 

Puddings of pastry, or which contain suet, are usually best 
boiled in a cloth, though the appearance is more elegant when 
turned from a mould; but the water being allowed to percolate 
through the mixture mingles all the materials better, and the 
cookery is thus more certain. In a mould, puddings are often 
heavy and indigestible. But it must be remembered that the 
cloths used for puddings must be kept scrupulously clean, 
thoroughly washed in hot water, without soap, after being used, 
then rinsed in cold water, dried perfectly, and kept folded and 
free from dust ; and when used again, passed through boiling 
water, squeezed till no moisture is left, and then floured over 
before the pudding is put in. 

Currants must be washed several times and dried before 
they are used. 

Suet should always be chopped, if meant to be kept fora 
day or two, in a cool place, or it will run together in a greasy 
mass ; but it is always better to have it quite fresh. Without 
suet or eggs, few boiled puddings are tolerable. If possible, 
eggs should always be fresh ; 1f not to be had certainly fresh, 
they should be broken separately into a cup before putting into 
the basins where they are to be beaten; the whites and yolks 
should always be beaten separately, and for delicate cookery, it is 
advisable to strain the eggs through a hair sieve after they are 
beaten. The batter used for puddings is also better strained 
through a coarse sieve. The water should boil quickly when 
the pudding is put in, and it should be moved about fora 
minute, that the ingredients may be mixed when the pudding 
sets. The boiling must be kept up till the pudding is done, 
which must then be sent to table immediately, or it will become 
heavy. If the pudding be covered with paste, it is usual to 
open a small hole at the top before it is removed from the 
cloth, that the steam may escape. When boiled in a mould or 
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basin, a buttered paper must be laid over the bottom before it 
is tied up. 

In families where Lent is strictly observed, any of the 
receipts for puddings are available, only, when suet is an 
ingredient, an equal weight of butter may be substituted. 

Most of the receipts for baked light egg puddings may be 
used for boiled puddings also, usually requiring one or two 
more eggs. 


1280. A Good Christmas Plum Pudding. 


The pride of English cookery is the plum pudding, which 
continental nations despise, because they can never succeed in 
making it eatable; we may therefore be excused in giving 
several receipts, all tried and approved, though of various 
degrees of excellence. 

With one pound of clean dry currants and half a pound of 
good raisins stoned mix one pound of bread-crumbs, half 
a pound of fine flour, and one pound and a half of finely- 
shred suet; add a quarter of a pound of sifted sugar, a 
grated nutmeg, a drachm of cinnamon, two cloves, and half a 
dozen almonds pounded, and an ounce each of candied orange 
and lemon sliced thin; mix all the materials thoroughly 
together in a bowl with a glass of brandy and one of sherry; 
then beat very well six eggs, and slowly stir in till all be well 
blended ; cover the bowl, and let the mixture stand for twelve 
hours ; then pour it into a pudding-cloth and tie it, not very 
tight ; put it into boiling water and keep up the boiling for six 
hours. Serve with sugar sifted over, and wine or punch sauce. 

Brandy is usually sent in with a Christmas pudding to be 
poured over the whole pudding, or over each slice, then lighted 
and served in flames. 


1281. Zhe Nonpareil Plum Pudding (a family receipt). 


Half a pound of best raisins stoned and chopped, half a 
pound of currants clean and dried, a quarter of a pound of 
candied lemon sliced thin, a quarter of a pound of candied 
orange sliced thin, half a nutmeg grated, half a teaspoonful of 
powdered cinnamon, half a saltspoonful of salt, the outer rind 
of two lemons grated, the juice of one lemon, one pound of fine 
bread-crumbs, three-quarters of a pound of finely-shred fresh 
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suet, half a pound of powdered sugar, two glasses each of 
brandy and sherry, seven eggs. First beat the eggs, whites and 
yolks separately, very well; then add the spices, the salt, and 
the peels; then the sugar, the raisins, and the currants; next the 
crumbs and the suet; last of all the lemon-juice, the wine, and 
the brandy ; beat all till very smooth ; pour into a cloth, and 
boil for six hours. Serve with wine or punch sauce. 


1282. Dr. Kitchener's Plum Pudding. 


Six ounces of finely-chopped suet, six ounces of Malaga 
raisins stoned and chopped, eight ounces of currants cleaned 
and dried, three ounces of fine bread-crumbs, three ounces of 
flour, three well-beaten eggs, the sixth of a nutmeg grated, the 
same of mace and cinnamon, four ounces of sugar, and half a 
teaspoonful of salt, half a pint of milk, one ounce of candied 
lemon sliced, half an ounce of citron sliced. Beat together the 
eggs and spices; mix in the milk by degrees; then add the 
rest of the ingredients, beating all thoroughly ; pour into a damp 
floured pudding-cloth, put it into boiling water, and keep up 
the boiling six hours. 


1283. Aich Plum Pudding. 


Beat up eight eggs, yolks and whites separately, and strain ; 
mix them with a pint of thick cream ; stir in half a pound of flour 
and half a pound of bread-crumbs rubbed through a colander ; 
when well mixed, beat in one pound of beef suet chopped very 
fine, one pound of currants, one pound of finely-chopped 
raisins, one pound of powdered sugar, two ounces of candied 
lemon and two of citron, and a nutmeg grated ; mix up all with 
half a pint of brandy or of wine; boil in a cloth for six or 
seven hours. 


Any of these Christmas puddings may be kept for a month 
after boiling, if the cloth in which they are made be replaced 
by a clean one, and the puddings be hung to the ceiling of a 
kitchen or any warm store-room ; they will then be ready for 
use, and will require only one hour’s boiling to heat them 
shoroughly. " 


BOILED PUDDINGS. 455 


1284. A Family Plum Pudding. 


Beat up four eggs, the whites and yolks separately ; add to 
the yolks a quarter of a teaspoonful each of grated ginger, 
nutmeg, grated lemon-peel, and salt, four ounces of sugar, half 
a pound of currants, then one pound of flour and half a pound 
of suet, and beat up the whole thoroughly with the whites of 
the eggs. Wine or brandy may be added if approved ; but the 
pudding will be very good without this addition. Tie it in a 
cloth and boil six hours. Serve with any good pudding 
sauce. 


1285. A Small Plum Pudding. 


Pour a cup of milk over a pound of fine bread-crumbs, and 
let them lie half an hour; then beat in four ounces of sugar, 
half a pound cf suet chopped fine, half a pound of raisins 
chopped, and half a teaspoonful of grated lemon-peel ; beat all 
well up with four eggs, and boil five hours. 


1286. The Hedgehog Plum Pudding. 


This very rich pudding is made as follows: one pound each 
of Muscatel and Sultana raisins chopped, one pound of 
currants, one pound of finely-chopped beef suet, one pound 
of fine moist sugar, two ounces each of candied citron, lemon, 
and orange sliced, half the rind of a lemon finely chopped, two 
ounces each of bitter and sweet almonds finely chopped, a 
nutmeg grated, half a teaspoonful of powdered ginger, the same 
quantity of salt, one pound of fine bread-crumbs, and three- 
quarters of a pound of flour. Mix these all thoroughly 
together; then beat up nine eggs and a wine-glass of ale, 
and stir into the pudding, beating it up till all is well 
blended ; tie in a cloth, and boil for nine hours. Have ready 
four ounces of blanched almonds, and as soon as the pudding 
is dished, stick them over it closely ; make an opening in the 
centre and pour in two glasses of brandy. 


1287. Hunter's Pudding. 


Mix together one pound of flour, one pound of finely- 
chopped suet, one pound of currants, one pound of chopped 
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raisins, four ounces of sugar, the outer rind of half a lernon 
grated, six berries of pimento finely powdered, and a quarter 
of a teaspoonful of salt; when well mingled, add four well- 
beaten eggs, a glass of brandy, and one or two tablespoonfuls 
of milk to reduce all to a thick batter ; boil in a cloth nine 
hours, and serve with brandy sauce. 

This pudding may be kept for six months after boiling, if 
closely tied up : it will be required to be boiled an hour when it 
is to be used. 


1288. Duke of Cumberland’s Pudding. 


Beat up very well six eggs with half a nutmeg grated, the 
rind of a lemon grated, a pinch of salt, six ounces of powdered 
sugar, and an ounce of candied lemon, citron, and orange; 
when well beaten, mix in six ounces each of bread-crumbs very 
fine, of currants, and of suet finely chopped. When thoroughly 
beat together, boil for three hours, and serve with punch sauce. 


1289. A Quickly-made Plum Pudding. 


Beat up four eggs with a quarter of a pint of good milk, a 
pinch of salt, a teaspoonful of grated nutmeg and pounded 
mace mixed, and two ounces of powdered sugar ; then add half 
a pound each of flour and chopped suet, a quarter of a pound 
each of currants and chopped raisins, and a spoonful of brandy; 
mix all well, and boil in a floured cloth for an hour. Serve with 
good sauce. 


1290. Snowdon Pudding. 


Butter a mould and arrange on it, in any ornamental form, 
two or three dozen of stoned raisins, split; mix well together 
half a pound of bread-crumbs, half a pound of suet finely 
chopped, two ounces of sago, a pinch of salt, six ounces of 
moist sugar, six ounces of orange marmalade, a tablespoonful 
of brandy, and six well-beaten eggs; beat all together till 
perfectly smooth ; then pour into the mould gently, so that the 
raisins keep their place ; cover the bottom of the mould with a 
buttered paper, and close it with a cover or cloth ; boil for an 
hour and a quarter ; let it stand a few minutes when taken up, 
then turn it carefully out, and serve with wine sauce. 
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1291. Suet Pudding (slain). 


Mince a quarter of a pound of suet; mix it with half a pound 
of flour, half a teaspoonful of salt, and a quarter of a teaspoon- 
ful of grated ginger; roll it all with the paste-pin till the suet 
be completely mixed with the flour; beat well two eggs, and 
mix with about a quarter of a pint of milk; mix all together 
and work smooth ; tie it in a floured cloth loosely, put it into 
boiling water, and boil two hours; serve with plain melted 
butter or any sweet sauce. 


1292. Dr. Kitchener's Suct Pudding. 


Beat up the yolks and whites of three eggs separately, strain 
them, and gradually add to them a quarter of a pint of milk; 
mix two ounces of sugar with half a grated nutmeg, and stir in, 
then four ounces of flour, and beat it into a smooth batter, 
and by degrees stir in seven ounces of very finely-minced suet 
mixed with three ounces of bread-crumbs; mix the whole 
thoroughly, and let it stand half an hour; boil it three hours. 
This is an excellent light suet pudding. 


1293. A very good Suet Pudding. 


Mix together half a pound of grated bread-crumbs, half a 
pound of finely-chopped suet, a quarter of a pound of sugar, a 
quarter of a teaspoonful of salt, and the grated rind and juice 
of a lemon; mix all very well, and boil in a cloth two hours, 
or one hour if divided into small balls or dumplings. 


1294. A cheap Suet Pudding without Eggs. 


Mix with six ounces of flour three ounces of finely-chopped 
suet, a pinch of salt, and two ounces of currants; make into a 
light paste with a little milk, and boil in a cloth for an hour 
and a half. Serve with sweetened melted butter. 


1295. Small Suet Dumplings. 


Shred six ounces of suet very fine, and mix with twelve 
ounces of flour; make into a paste with six tablespoonfuls of 
milk; when smooth, mould the paste into five or six balls, 
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dredge them with flour, and drop them into boiling water, or 
into the broth in which any meat is boiling, and let them boil 
two hours. 

1296. Lemon Puddings. 


Mix four ounces of finely-shred suet with eight ounces of 
bread-crumbs and three ounces of powdered sugar; add a table- 
spoonful of flour and a large tablespoonful of grated lemon- 
rind ; then mix these well with three eggs well beaten, and 
afterwards the juice of one Jemon; form into small balls, tie 
them in floured cloths, and boil for an hour. Serve with punch 
sauce or a compote of apples. 


1297. Suet Paste for Fruit Puddings. 


To one pound of flour add six ounces of very finely-chopped 
suet and half a small teaspoonful of salt; mix it lightly with 
the tips of the fingers; then by degrees add as much cold water 
as will make it into a smooth stiff paste; roll it twice, but 
lightly and quickly. 


1298. Butter Paste for Puddings. 


Into one pound of flour break into small pieces six ounces 
of butter; then make it up lightly as in the suet crust. A 
richer crust is objectionable for a boiled pudding. 


1299. Apple Pudding. 


Line a buttered mould or basin with suet paste, fill it up with 
sliced apple, a teaspoonful of grated lemon-peel, two cloves, 
and moist sugar according to the size; cover it with paste, 
folding the edges firmly over; put the mould into a floured 
cloth dipped in hot water, tie it close, and boil an hour and a 
half to two hours. Turn it carefully out of the basin, and 
immediately cut a small round from the top, that the steam 
may escape, or the paste will be heavy. Put into the opening 
a slice of butter and a spoonful of sugar, and serve with 
sweetened melted butter. 


1300. Small Apple Dumplings. 


Pare and core six large apples, and fill up the middle with 
moist sugar, a little butter, and half a teaspoonful of grated 
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lemon, or of apricot jam. Inclose the apples separately in a 
thin paste, and tie them in cloths or in nets worked purposely, 
which form a pattern on the paste. Boil from three-quarters 
to an hour, according to size, and serve with cream and sugar, 
or sweetened melted butter. 


1301. A very good Rhubarb Pudding (Spring Fruit). 


Peel and slice into short lengths a basin full of rhubarb, and 
stew it for a quarter of an hour, with the rind of half a lemon 
and three ounces of moist sugar. Let it cool; line your basin 
or mould with paste, fill it with the fruit, cover, and boil it an 
hour. Turn out, and serve like an apple pudding. 


1302. Gooseberry or Currant Pudding, &*¢. 


Line the basin with paste half an inch thick; then, if green 
gooseberries, add to every pound six ounces of sugar well 
stirred in (ripe fruit require but four ounces) ; fill up and cover 
as in an apple pudding, and boil an hour if the fruit be unripe, 
and the pudding of moderate size, and somewhat less if ripe 
currants or raspberries. 

The most delicious of puddings, one of green apricots, requires 
a full hour to boil, and should always be served with cream. 


1303. Lolled Jam Pudding. 


Roll out thin a paste of butter or suet, and spread over it a 
layer of any kind of jam to within an inch of the edge ; mince- 
meat or fresh apples may also be used, or if no fruit can be 
readily had, as on board ship, a layer of brown sugar, or of 
treacle, either of them improved by a little lemon-peel grated, 
may be substituted. When spread, roll the paste round and 
round into a long pudding, closing it neatly up the length, and 
pinching the ends over the sweetmeat. Tie it in a cloth 
securely at both ends; put it in boiling water, and let it boil 
an hour and a half, or two hours, according to size. Serve 
with cream or melted butter. 


1304. Lemon Rolled Pudding. 


If jam is not at hand, you may supply the place by slicing 
the inside of three or four lemons, removing the pips and 
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boiling them for a quarter of an hour with an equal weight of 
sugar. Let the jam cool; then spread it over the paste and 
roll. This makes a delicious rolled pudding. 


1305. Yeast Puddings. 


Take a pound of light dough, made as if for bread, and 
which has been raised before the fire for an hour; mould it 
into small balls, about the size of a moderate apple, drop them 
into boiling water, and boil twenty minutes. Serve them im- 
mediately, before they fall, with wine sauce, or sweetened 
melted butter. They are usually torn with two forks when 
eaten, as cutting them would make them heavy. 


1306. Plain Rice Pudding. 


Wash six ounces of rice, cover it in the stewpan with cold 
water, and let it heat and swell gradually for half an hour ; then 
drain off the water; add a tablespoonful of sugar, and a 
quarter of a teaspoonful each of salt and pimento. Tie up 
loosely in a cloth, and boil for an hour and a half, and serve 
with sweetened melted butter. 


1307. Currant Rice Pudding. 


Swell three ounces of rice over the fire a quarter of an hour; 
then strain it, and spread over a floured cloth. Cover the 
whole with three ounces of currants; then tie up the cloth, 
inclosing the currants in the rice. ‘Tie it loosely, but securely, 
put into boiling water and boil an hour and a half. Serve with 
sweetened melted butter. 

These two rice puddings are excellent for the nursery. 


1308. A good Rice Pudding. 


Boil in milk for twenty minutes, with a quarter of a tea- 
spoonful of salt, six ounces of rice; drain it, then mix with it 
a quarter of a pint of cream, two ounces of clarified butter, 
four ounces of powdered sugar, the grated rind of half a lemon, 
a tablespoonful of brandy, and four well-beaten eggs. When 
well mixed, pour it into a well-buttered mould, and boil for an 
hour. Serve it with cream and any good jam round it. 
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1309. Rice Pudding with Fruit. 


Swell over the fire in milk six ounces of rice for a quarter of 
an hour; drain it and spread over a floured cloth; then put 
in about half a pint of currants, gooseberries, or sliced apples, 
with two ounces of sugar. Draw the cloth up carefully, and 
tie securely, but loosely. Boil for an hour anda quarter. Turn 
out and serve with sweetened melted butter. 


1310. Rice Snow-balls. 


Boil half a pound of rice in milk for half an hour, drain it, 
and let it cool; pare six or eight apples of equal size, remove 
the core, and fill the cavity with sugar and a very little grated 
lemon and pounded clove ; then cover the apples half an inch 
thick with the rice, and tie each separately in a floured cloth ; 
put into boiling water, and let them boil three-quarters of an 
hour. Serve with a custard round them. 


1311. A Plain Ground Rice Pudding. 


Boil half a pound of ground rice in a pint of milk for half an 
hour, stirring it continually; let it cool; then stir in four 
ounces of sugar, a dessertspoonful of grated lemon-rind, and 
three well-beaten eggs ; put it into a buttered mould, and boil 
for an hour. 


1312. Small Ground Rice Puddings. 


Boil four ounces of ground rice for three-quarters of an 
hour in a pint of milk ; stir it continually lest it should burn ; 
pour it out, and stir in three ounces of butter and four ounces 
of powdered sugar, with a quarter of a pint of cream and two 
ounces of almonds pounded ; when quite cool, add the beaten 
yolks of five eggs and the whites of two; pour into small 
buttered cups, tie them in cloths, and boil for half an hour ; 
turn them out, cover with sifted sugar, and serve with Victoria 
sauce. 


1313. A Plain Batter Pudding. 
Into three tablespoonfuls of flour sprinkle half a teaspoonful 


of salt, and mix with it by degrees the yolks of three well- 
beaten eggs ; when reduced to a smooth batter, thin it gradually 
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with a pint of milk. Do not allow it to stand after it is made, 
but pour it into a buttered mould or basin, tie it in a floured 
cloth, and plunge it into boiling water, the bottom of the 
pudding uppermost ; boil it for an hour and a half; let-it stand 
a minute or two after taking from the pan; then turn it out, 
and serve with sweetened melted butter, or cream and jam. 


1314. Batter Dumplings. 


Beat a pound of flour, half a teaspoonful of salt, two 
separately beaten eggs, and half a pint of milk into a smooth 
stiff batter; drop a large spoonful at a time of the batter into 
boiling water, and allow the puddings to boil a quarter of an 
hour ; lift them out to drain on a sieve, then serve immediately 
on a hot dish with cold butter, and either powdered sugar or 
salt over them, according to taste. 


1315. Plain Bread Pudding. 


Pour a pint of boiling milk over half a pound of bread- 
crumbs, and let it stand an hour; beat into this two ounces of 
sugar, a flavouring of grated lemon-rind, and two well-beaten 
eggs, and pour it into a buttered mould; put a buttered paper 
over the bottom, and tie it in a cloth; put into boiling water, 
and boil it an hour; let it stand a few minutes, and serve with 
sweetened melted butter or milk. This cheap and plain 
pudding is excellent for the nursery or for invalids. 


1316. A Good Bread Pudding. 


Over six ounces of bread-crumbs pour half a pint of scalded 
cream, or milk in which two ounces of butter has been melted, 
and cover it for an hour ; then beat in two ounces of sugar, an 
ounce of almonds pounded in a spoonful of orange-flower water, 
with half an ounce each of candied lemon, citron, and orange 
sliced very thin, and add four well-beaten eggs. Some prefer 
a plum pudding; when six ounces of currants may be added, but 
the pudding is never so light with fruit. Pour it into a buttered 
mould, tie in a cloth, and boil an hour; if with fruit, five 
minutes longer. Serve with brandy sauce. 
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1317. Brown Bread Pudding. 


To half a pound of dry brown bread-crumbs add four ounces 
of fresh finely-chopped suet, four ounces of sugar, four ounces 
of currants, a quarter of a nutmeg grated, two tablespoonfuls of 
cream, and one of brandy; beat up all with four well-whisked 
eggs, and boil in a buttered mould or cloth for two hours. 
Serve with port wine or cinnamon sauce. 

If suet be disapproved, butter may be substituted for it. 


1318. Bread and Apple Pudding. 


Line a buttered mould or basin with thin slices of bread 
arranged closely; strew pounded sugar over; then fill with 
sliced apple, and sweeten ; grate a little lemon-peel, lay over 
a slice of buttered bread, tie in acloth, and boil an hour 
and ahalf. Serve with any sweet sauce. 

This is a cheap and useful pudding. 


1319. Bread Pudding with Raisins. 


Chop a pod of vanilla, and boil it in a pint of new milk; 
let it stand to cool; then take out the vanilla, and pour the 
milk over five ounces of bread-crumbs; stir in one ounce of 
butter, four ounces of powdered sugar, and three well-beaten 
eggs, with a glass of sherry. Arrange raisins which have been 
stoned in any form in a buttered mould; pour in the pudding ; 
cover with buttered paper, tie up, and boil an hour. Serve 
with wine sauce. 


1320. Bachelors Pudding. 


Mix together half a pound each of grated bread-crumbs, of 
finely-chopped suet, of sugar, and of chopped apples; grate in 
the rind of half a lemon ; add the juice, and mix all together 
with four eggs well beaten ; put into a buttered mould, and boil 
two hours ; turn out, and serve with punch sauce. 


1321. Marrow Pudding. 


Pour half a pint of boiling milk or cream over four ounces 
of Naples biscuit; beat in four ounces of marrow, one ounce 
of powdered sugar, one ounce of candied orange sliced, and 
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two tablespoonfuls of brandy ; when cool, add the yolks of six 
eggs and the whites of three, well beaten, and mix thoroughly ; 
pour into a buttered mould, boil for one hour, and serve with 
German sauce (No. 1358). 


1322. Vegetable Pudding. 


Half a pound of the floury inside of roasted potatoes, half a 
pound of grated carrot (the red part only), six ounces of finely- 
chopped suet, four ounces of sugar, two ounces of candied 
lemon-peel sliced thin; mix these materials well with one 
well-beaten egg, and boil in a cloth or buttered mould two 
hours and a half. Serve with wine or brandy sauce. This is 
an excellent and cheap pudding. 


1323. Carrot Pudding. 


Grate six ounces of the outside of carrot, and mix with six 
ounces of flour, six ounces of chopped suet, six ounces of sugar, 
and six ounces of currants ; mix all well together, and blend 
with two well-beaten eggs ; tie in a floured cloth, and boil three 
hours. Serve with any plum pudding sauce. 


1324. Orange Pudding. 


Mix with eight ounces of bread-crumbs, six ounces of finely- 
chopped suet, four ounces of sugar, and four ounces of good 
orange marmalade. Beat up these materials with the well- 
beaten yolks of six eggs; let it stand an hour; then add the 
whites of the eggs beaten to a stiff froth ; fill a buttered mould, 
and steam the pudding for two hours. Serve with almond 
sauce (No. 1361). 


1325. French Plum Pudding. 


Pour boiling water over a pound of good French plums, 
and let them simmer an hour; then stone and drain them. 
Make a batter of half a pound of flour, half a teaspoonful of 
salt, the yolks of four well-beaten eggs, the whites of two, and 
half a pint of cream. Mix the plums with the batter, tie firmly 
in a well-floured cloth, leaving room to swell, and boil for two 
hours. Serve with plum pudding sauce. 
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1326. Cheesecake Pudding, Cocoa-nut flavour. 


Drain eight ounces of fresh curd, and rub it through a sieve ; 
mix with four ounces of butter, four ounces of currants, half a 
cocoa-nut grated, four ounces of bread-crumbs, a tablespoon- 
ful of orange-flower water, and one of brandy. Beat all up 
with six eggs, and boil in a mould for an hour and a half. 
Serve with punch sauce. 


1327. Plain Custard Pudding. 


Boil half a pint of milk with two ounces of powdered sugar 
and a small chip of cinnamon ; pour it over a tablespoonful af 
flour; beat up four eggs very well, and as the milk cools, 
mix them gradually; pour into a buttered basin or mould, 
tie up, and boil twenty minutes; turn out, and serve with 
melted red-currant jelly over it, 


1328, A good Custard Pudding. 


Boil a pint of cream with a pod of vanilla and four ounces 
of powdered sugar for fifteen minutes; then let it cool, take 
out the vanilla, and stir in the well-beaten yolks of five eggs. 
Butter a mould, and pour in the custard, tying it up firmly ; 
put in it boiling water, and boil for half an hour ; letit stand a 
few minutes before you turn it carefully out of the mould. 
Sift sugar over it, and serve with apricot jam, compdéte of fruit, 
or wine sauce. 


1329. Zapioca Pudding. 


Pour a pint of milk upon two tablespoonfuls of tapioca, and 
let it stand an hour; then set it over the fire, stirring in two 
ounces of powdered sugar, an ounce of butter, and a 
dessertspoonful of grated lemon-peel. Stir it, and let it sim- 
mer a quarter of an hour; let it cool, and stir in four well- 
beaten eggs, leaving out one white; pour it into a buttered 
mould, and boil for an hour and a half. Let it stand ten 
minutes after it is taken up before you turn it out, which must 
be very carefully done, to avoid breaking. Serve it with sifted 
sugar over, red jelly round, and cream. 

2H 
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1330. Sago Pudding. 


Boil an ounce and a half of well-washed sago in a pint of 
milk with a stick of cinnamon, for half an hour; pour it out, 
and keep it covered till it is cool ; then pour it over four ounces 
of sponge-biscuit, bruise them, and add the yolks of five eggs, 
well beaten, and the whites of two, whisked to froth; beat all 
smooth with a glass of sherry, pour into a buttered mould, and 
boil foran hour. Let it stand before it is turned out, and serve 
with wine sauce. 


1331. Semolina Pudding. 


Put a pint of new milk into a pan, with three ounces of 
semolina, three ounces of sugar, one ounce of butter, and a 
stick of cinnamon. Stir it over the fire for a quarter of an 
hour ; pour it out to cool; then add the beaten yolks of six 
eggs, and the whites of four, whisked to a froth. Butter the 
mould, and pour in the pudding ; steam it for an hour; let it 
stand five minutes when taken from the steamer, then draw off 
the mould gently, and serve with any good sauce. 


1332. Almond Pudding. 


Blanch four ounces of almonds, and pound in a mortar with 
four ounces of butter, four ounces of powdered sugar, and a 
tablespoonful of orange-flower water. Mix these materials 
with two tablespoonfuls of bread-crumbs, and beat up with five 
beaten yolks of eggs and a glass of sherry ; and lastly, stir in 
the whites of two eggs, whisked to a solid froth; pour into a 
buttered mould, and boil three-quarters of an hour. Let it 
stand a few minutes, draw the mould off gently, and serve 
immediately with German sauce. 


1333. Macaront Pudding. 


Boil four ounces of macaroni in a pint of milk for twenty 
minutes ; then turn it out, and stir in two ounces of powdered 
sugar and a teaspoonful of grated lemon-peel ; let it cool, and 
then add three beaten eggs; beat all up, and boil an hour in 
a buttered mould. 

This is a cheap and excellent pudding, and may be served 
with any sauce. 
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1334. Brandy Pudding. 


Pour a quarter of a pint of brandy over four ounces of sponge- 
biscuits, and beat up with two ounces of powdered sugar, two 
ounces of dried cherries, one ounce of sliced candied orange- 
peel, and the yolks of five beaten eggs; then add the whites 
of two eggs, whisked to froth, put into a buttered mould, and 
steam for an hour. Serve with custard or burnt cream sauce. 


1335. Aatajia Pudding. 


Strain over four ounces of bread-crumbs a pint of boiling 
cream, in which has been boiled the peel of a lemon, a stick 
of cinnamon, and three ounces of powdered sugar. Let it 
cool; then add the yolks of six beaten eggs, and the frothed 
whites of two; beat all very well. Butter a plain mould, and 
cover the inside with small ratafia cakes ; pour the mixture in, 
cover the bottom with a buttered paper, tie up, and steam an 
hour ; turn carefully out, and serve with wine sauce. 


1336. Conservative Pudding. 


Pour half a pint of boiling cream over two ounces of maca- 
roons, two ounces of ratafia cakes, and four ounces of sponge- 
biscuits. When cool, pour over a glass of brandy; beat all 
well up, with the beaten yolks of eight eggs and an ounce of 
powdered sugar. Butter a mould, and arrange over it stoned 
raisins and thin slices of citron, in an ornamental form; pour 
in the mixture, cover, tie it close, and steam it an hour anda 
half. Let it stand a few minutes before turning out, and serve 
it with Victoria sauce. 


1337. Amber Pudding. 


Mix eight ounces of bread-crumbs with eight ounces of 
finely-chopped suet, eight ounces of powdered sugar, and the 
grated rind of two lemons ; mix these with the yolks and whites 
of two eggs, well whisked separately. Fill a buttered mould, 
boil two hours, and serve with almond sauce. 


1338. Cabinet Pudding. 


Boil a pint of cream, with the outer rind of a lemon, a pinch 
of salt, and two ounces of sugar. Strain this over eight ounces 
2H 2 
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of Naples biscuit, and let it stand to cool; then mix with it 
the well-beaten yolks of five eggs and the frothed white of 
two. Butter a plain mould, and ornament with large muscatel 
raisins stoned, and chips of candied citron. Pour in the 
mixture quite cold ; cover with a buttered paper, tie up, and 
steam an hour and a half. Turn out, and serve with good 
sauce. 


1339. 4 richer Cabinet Pudding. 


Boil three-quarters of a pint of cream, as above, and mix 
one-quarter of a pint cold, with the well-beaten yolks of six 
eggs and a glass of brandy. Pour the boiling cream over this, 
and stir as you pour it tillit becomes acustard. Butter a plain 
mould, and line it with dried cherries and slices of dried 
apricots or peaches, tastefully arranged in a pattern. Put 
into the mould lightly four ounces of sponge-biscuits and two 
ounces of macaroons, mixed; strew an ounce of powdered 
sugar amongst them; then fill up the mould with the custard 
perfectly cold. Tie up and steam for an hour. Let it stand 
afew minutes; then turn out carefully, and serve with wine 
sauce, or a purée of currants and raspberries. 


1340. Lemon Pudding. 


Beat up four ounces of butter to cream, with four ounces of 
sifted sugar; then stir in a tablespoonful of flour, the grated 
rind of two lemons, eight ounces of bread-crumbs, and six 
well-beaten eggs. When all are well mixed, beat in the juice 
of three lemons, mixed with three ounces of powdered sugar. 
Continue to beat till the whole is well mixed; then boil for an 
hour, and serve with German sauce. 


1341. LVonparei Pudding. 


Beat four ounces of butter to cream; then beat in succes- 
sively four ounces of sugar, the grated rind of a lemon, two 
ounces of sultana raisins stoned, and four ounces of flour. 
Beat separately the yolks and whites of five eggs, and stir in; 
beat all to a smooth batter, and pour into a buttered mould. 
Boil two hours, and serve with Victoria sauce. 
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1342. German Pudding. 


Pour half a pint of boiling milk over six ounces of the 
crumb of a loaf. Let it stand till cool on a sieve; then press 
it in a cloth, and beat it smooth with a fork. Mix it with two 
ounces of butter, three ounces of sugar, and four well-beaten 
eggs ; then line a mould with a layer of the mixture half an 
inch thick, and cover it nearly to the edge with raspberry or 
apricot jam ; spread over alternate layers of the bread and the 
jam till the mould is filled ; cover with the bread at the last ; 
then with buttered paper ; tie up, and steam an hour anda 
half. Serve with German pudding sauce (No. 1358). 


1343. Zhe Carlisle Pudding. 


Make a rich custard of one pint of cream, the yolks of six 
eggs, four ounces of powdered sugar, one glass of sherry, and 
half a glass of brandy. When quite cool, pour it into a plain 
buttered mould and steam it three-quarters of an hour; have 
the whites of the eggs whisked to a solid froth, with as much 
sifted sugar as they will absorb, and as soon as the mould is 
drawn from the pudding, cover it with the icing and brown it 
quickly with a salamander. Serve with raspberry or cherry 
compote, 


1344. Soufé Pudding, boiled. 


Mix four ounces of flour with four ounces of clarified butter ; 
then boil half a pint of cream with the rind of a lemon, a 
stick of cinnamon, and three’ ounces of sugar. Strain it, and 
stir in by degrees the butter and flour, till quite smooth; beat 
up, and add, one at a time, the yolks of five eggs, and two 
tablespoonfuls of brandy. Whisk the whites to a solid froth, 
and add the moment you pour the mixture into the mould, 
which must not be more than three-quarters filled. Steam for 
an hour over very little water, and serve quickly with wine 
sauce. 


1345. Victoria Pudding. 


Pour a pint of boiling milk over six ounces of bread-crumbs, 
and cover it till nearly cold; then stir in four ounces of sifted 
sugar, an ounce each of sweet and bitter almonds pounded, 


470 THE NEW COOKERY BOOK. 


with a tablespoonful of brandy and the yolks of three eggs 
well beaten. Butter a plain mould, and line it with slices of 
preserved green ginger, apricot, or any pretty sweetmeats 
ornamentally arranged. Pour in the pudding quite cold; tie 
it up, and steam for an hour and a quarter. ‘Turn it out, and 
serve with Victoria sauce. 


1346. Albert Pudding. 


Boil half a pint of cream, with three ounces of sugar and a 
stick of cinnamon, and make it into a thick custard, with the 
yolks of six eggs. Line a buttered mould with thin strips of 
citron and figs in a pattern; pour in the custard, cold; tie 
it up, and steam for an hour ; then let it stand to be cold ; turn 
it out, and serve cold, with custard round it. 


1347. Prince Consorts Pudding. 


Pour a pint of boiling cream over twelve ounces of crumbled 
Savoy cake, and let it steep till cool. Rubthe rind of a lemon 
on four ounces of sugar, and pound the sugar, and add to the 
cake with the beaten yolks of eight eggs and the whipped 
whites of two; flavour with half a saltspoonful of salt. Mix 
the whole lightly together, and pour into a buttered mould. 
Steam it for an hour and a quarter, and dish it with custard 
round it, or a purée of currants and raspberries for sauce. 

It is an excellent pudding, and of small expense. 


1348. Cream Pudding. 


Boil for a quarter of an hour in a pint of cream the rind of 
a lemon, a blade of mace, and three ounces of sugar. Strain 
the cream, pound the lemon-peel in a mortar, and put again to 
the cream, which must then stand to cool, and be gently poured 
over the well-beaten yolks of eight eggs. Beat all well together ; 
pour into a pretty buttered mould, and steam it for three- 
quarters of an hour. Turn it out; but serve cold, with a 
compote of apples or green apricots round. 


1349. Leed Pudding. 


Have ready a buttered mould, and cut slices of stale sponge- 
cake, half an inch thick, rather smaller than the mould ; pour 
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over them a quarter of a pint of brandy, and a glass of curacoa, 
and let the cake soak all up. At the bottom of the mould put 
a layer of ratafia cakes and dried cherries regularly placed over 
them, one of the slices of sponge-cake ; then the cherries and 
ratafia cakes, and another slice of cake till the mould is rather 
more than half full. Fill it entirely with a rich custard, not 
quite cold ; cover with a lid ; put it into an ice-pail, surrounded 
by bruised ice and salt for two hours. Then have the dish 
ready to serve ; dip the mould for a minute into cold water 
and turn out the iced pudding. 


1350. Swiss Pudding. 


Beat six eggs with six ounces of powdered sugar to a fine 
froth, and stir in a pint of good cream. Put into a buttered 
mould with a buttered paper over ; tie it down close, and steam 
it for twenty minutes. Let it stand a few minutes before it is 
turned out, and serve it cold, with preserved ginger or apricot 
syrup round it. 


1351. Firmity or Frumenty. 


This preparation of the grains of wheat is still a common 
Christmas-eve supper-dish in some of the provinces. Boil a 
quarter cf a pint of wheat in milk for three or four hours, till 
swelled, but not broken. Then add another quart of new milk 
or cream, three ounces each of sugar and currants, a stick of 
cinnamon, or half a grated nutmeg, and boil up a quarter o 
an hour; then stir in a glass of brandy, and serve in cups. 
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1352. Sweetened melted Butter. 


To a quarter of a pint of good melted butter add an ounce 
and a half of moist sugar and a quarter of a nutmeg grated ; 
stir very well, and serve hot. This is the plainest sauce for 
the nursery. 
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1353. Wine Sauce. 


To a quarter of a pint of melted butter add an ounce and a 
half of pounded sugar, half a teaspoonful of grated lemon, and 
a glass of sherry; stir it all over the fire together for two or 
three minutes, and serve immediately. Some families prefer to 
use home-made wines ; of these, raisin or currant wines are the 
most suitable. 


1354. Brandy Sauce. 


In a quarter of a pint of water boil for fifteen minutes the 
thin rind of a small lemon and two ounces of sugar ; strain the 
liquor into half a pint of melted butter, and stir into it, over 
the fire, a glass or a glass and a half of brandy, and serve 
immediately. 


1355. Punch Sauce. 


Rub off the outer rind of a lemon on two ounces of loaf 
sugar, and strain the juice of the lemon over the sugar; pour 
over this a glass of brandy and a glass of sherry, and, when 
well mixed, stir the whole over the fire into a quarter of a pint 
of good melted butter, and serve immediately. 


1356. Victoria Sauce. 


Beat up two yolks of eggs in a quarter of a pint of cream, 
add two ounces of powdered sugar, a tablespoonful of orange- 
flower water, and a tablespoonful of curacoa; beat all well 
together, and thicken over a slow fire till it simmers. Serve 
immediately. 


1357. Plum Pudding Sauce, 


Boil in a quarter of a pint of water for twenty minutes the 
thin rind of half a lemon and a quarter of a Seville orange as 
thin as possible, with two ounces of sugar; strain the liquor 
into a quarter of a pint of rich melted butter, and stir it over 
the fire, adding half a glass each of brandy, rum, and sherry, 
and a tablespoonful of curagoa may be added or not; simmer 
the whole, mixing it well for five minutes ; then serve imme- 
diately. 
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1358. German Sauce, 


Put into a dai-marie a quarter of a pint of hock or sherry 
with two ounces of sugar, a teaspoonful of lemon-juice, and 
when “iot, but not boiling, pour it over the well-beaten yolks 
of three eggs; stir them well together, then pour all back into 
the dain-marie, and mill or whisk it into a creamy froth over 
the fire, and pour it in this state over the pudding immediately 
before it is served, that it may not fall. 


1359. Cinnamon Sauce. 


Break a stick of cinnamon into pieces, and boil it in a 
quarter of a pint of water for twenty minutes ; then add two 
ounces of sugar, a bay-leaf, and two glasses of Madeira or 
sherry; simmer over the fire ten minutes, then strain, and serve 
it In a tureen. 


1360. Lort Wine Sauce. 


Boil for thirty minutes in a quarter of a pint of water six 
cloves and two ounces of sugar ; then add two glasses of port 
wine, and simmer five minutes, and strain the liquor into a 
quarter of a pint of very rich melted butter; stir all for five 
minutes over the fire ; then serve immediately. 


1361. Claret Sauce. 


Beat up four eggs to froth, and mix by degrees with half 
a pint of claret or any light wine; set it over the fire, add a 
teaspoonful of grated lemon-peel, half as much pounded cinna- 
mon, and three ounces of sugar; then continue to mill or 
whisk the sauce over the fire till the whole is in a froth, and 
quite hot, though not boiling. Pour it immediately over the 
pudding. 


1362. Raspberry Sauce. 


Put into a jar a pint of fresh raspberries with half a pint of 
water, and set it into a pan of boiling water, or a moderate 
oven, for half an hour; then strain off the liquor, and put it 
into a saucepan with two ounces of sugar, two glasses of sherry, 
and. a tablespoonful of arrow-root, first blended in a spoonful 
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of the juice. Stir it till on the point of boiling, and then serve 
with or over the pudding, as may be desirable. 

Red currants, cherries, or any summer fruit, may be used for 
sauce prepared in the same way, and all are suitable to rice, 
batter, or bread puddings. 


1363. Almond Sauce. 


Pound three ounces of sweet almonds with a tablespoonful 
of orange-flower water ; pour over them half a pint of boiling 
cream, and two ounces of powdered sugar, and stir it briskly 
till well mixed ; then thicken it with the yolks of two eggs, 
well beaten. Set it over a slow fire, and beat to a froth. 
Serve it with or over any good pudding. 


1364. Arrow-root Sauce. 


Rub on two ounces of sugar the thin rind of a small lemon, 
and boil it in a quarter of a pint of light sweet wine; stir ina 
teaspoonful of arrow-root, first blended in a tablespoonful of 
cold water, and when the whole is quite hot, pour it over or 
round the pudding. 
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CHAPTER XXII. 


SWEET ENTREMETS, &e. 


CREAMS. 


REAMS include a variety of rich and delicate dishes, in 
which the principal ingredient is cream; and in the 
country, where cream is to be had genuine, and at a moderate 
expense, these preparations form an elegant addition to the 
dinner or supper table, at a comparatively light cost; and 
many of them may be made ready in a few minutes, when need 
requires it. 


1365. Quickly-made Fruit Creams. 


If creams are required in haste, the best way is to stir into a 
pint of cream a quarter of a pint of melted currant, straw- 
berry, or raspberry jelly, with a teaspoonful of lemon-juice. 
If time will allow, whisk the cream into a froth, and fill the 
cream glasses with the froth; but in haste, serve the simple 
mixed creams. If jam be used instead of jelly, it must be 
well pressed and rubbed down in the cream, and then strained 
through a silk tamis, to remove the seeds or skins of the 
fruit. 


1366. Lo whip Creams. 


Rub two ounces of sugar on the rind of half a lemon, and 
then press out the juice over the sugar, and allow it to dissolve. 
Stir into this a quarter of a pint of jelly, or the juice of fresh 
fruit, and lastly, a pint of cream; then whisk it till a froth 
rises, which remove with a skimmer to the glasses, and whisk 
again till the whole of the cream is frothed. 
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13647. Cheap Raspberry Cream. 


Boil an ounce of isinglass in two pints of milk and one of 
cream, for a quarter of an hour; strain it, and while it cools, 
stir in half a pint of raspberry jelly, or the same quantity of 
fresh raspberry juice, with two ounces of sugar; beat it well 
up till nearly cold, then pour it into glasses, ‘and allow it 
to stiffen. 


1368. Strawberry or Gooseberry Crean. 


To half a pint of the juice of fresh fruit, drawn out over the 
fire or in the oven and then strained, or half a pint of 
dissolved fruit jelly, add the weight in powdered sugar, if fresh, 
and one ounce only, if jelly. Dissolve an ounce and a half 
of isinglass in a very little water, and mix with a pint of cream ; 
stir in the juice, and simmer the whole for five minutes over 
the fire; then pour out into glasses or a mould, and allow it 
to stiffen. 


1369. Lemon Cream. 


Rub off the thin rind of a lemon on three ounces of loaf 
sugar, and dissolve it in the juice of two lemons. Boil a pint 
and a half of cream, and pour over the sugar, backward and 
forward, till well mixed and slightly curdled. Serve in glasses, 


1370. Lmitation Lemon Cream. 


Rub the thin rind of four lemons upon seven ounces of 
sugar, and add the juice, and a tablespoonful of hot water, 
leaving it to dissolve. Beat well the yolks of nine eggs, add 
the sugar, and beat all very well together; then put into a 
silver or enamelled saucepan, and stir over a gentle fire for 
two minutes, taking care not to allow it to boil, as it must not 
be curdled; then pour it into the glasses, and let it stand to 
be cold. 


1371. Spinach Cream. 


Beat the yolks of eight eggs well with four ounces of powdered 
sugar, and put in a saucepan with a pint of rich cream, three- 
quarters of apint of new milk, and a stickof cinnamon, Stir it well 
till it begins to thicken, then add a quarter of a pint of spinach 
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juice, and stir, at the edge of the fire, a few minutes, till the 
colouring is complete. Pour it into glasses to stand till cold, 
or over macaroons or sponge-biscuits in a glass dish, when the 
top must be ornamented with thin strips of candied fruit. 


1372. Pine-apple Cream. 


Boil the rind of a pine-apple, cut in pieces, in a quarter of 
a pint of milk for half an hour; then strain it, and add a pint 
of thick cream, three ounces of sugar, and a teaspoonful of 
lemon-juice ; thicken for ten minutes over the fire, and when 
cool, whisk into froth, and fill glasses. 


1373. Orange Cream. 


Boil the rind of a Seville orange, cut thin, in a quarter of 
a pint of cream, for half an hour ; then pound it smooth in a 
mortar, with the juice of the orange, and a tablespoonful of 
brandy. Beat the yolks of four eggs well, with four ounces of 
powdered sugar, and mix with the orange ; then pour over by 
degrees a pint of boiling cream ; beat it till quite cold, and 
fill the glasses, setting them in a dish of boiling water, and 
letting them remain there to be cold again. Ormmament the 
top of the creams with thin slips of candied orange-peel. 


1374. Almond Cream. 


Pound in a mortar four ounces of sweet almonds, adding 
half a dozen bitter almonds, blanched, with a tablespoonful 
of rose or orange-flower water. Put the paste into a quart 
of cream, with four ounces of powdered sugar and the juice 
of two lemons ; beat into a froth, and remove with a skimmer 
into glasses, 


1375. Lxeter Cream. 


Roast six apples, and pulp them through a sieve ; mix with 
the pulp three ounces of powdered sugar, then add a pint of 
cream, and whisk the whole into froth. Serve in glasses. 


1376. Coffee Cream. 


Make a pint of good café a la créme (No. 1601) with two 
ounces of sugar; let it cool; then add the yolks of four eggs 
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beaten to a froth, and the white of one; stir for a few 
minutes over the fire, till thickened ; then pour into glasses, 
and when quite cool sift powdered sugar over them. 


1377. Chocolate Cream. 


Scrape into one quart of thick cream, an ounce of the best 
chocolate and four ounces of sugar ; boil and melt it, and 
when quite smooth, take it off to cool, and add the whites of 
eight eggs whipped to froth; half fill the glasses, and whisk 
the remainder of the cream into froth to fill them up. 


1378. Creme ad la Vanilie. 


Boil half a pod of vanilla in a quarter of a pint of new 
milk for half an hour; then strain it through muslin, add four 
ounces of sugar, the beaten yolks of four eggs, and one white, 
whipped to froth ; stir in a pint and a half of thick cream, and 
stir all together in a dazn-marie, till thick. Pour it into the 
glasses to stiffen, sift powdered sugar over, and brown with a 
salamander. 


1379. Chestnut Cream. 


Boil in a quarter of a pint of milk a dozen chestnuts, 
blanched, and the rind of a small lemon, for twenty minutes, 
or till the chestnuts are soft; then pound all together in a mortar 
with three ounces of powdered sugar, and mix all into a pint 
of cream, and stir over the fire till thick and quite smooth. 
Pour into glasses, and ornament the top with strips of candied 
lemon or orange. 


1380. Wine Cream. 


Boil the thin rind of half a lemon in a quarter of a pint of 
cream with two ounces of sugar for twenty minutes ; then take 
out the lemon-peel, and stir in a pint of cold cream and a 
quarter of a pint of sherry or Madeira ; beat up well into froth, 
and fill the glasses, or half fill with the cream, and froth the 
remainder to pile on the top. 


1381. Brandy Cream. 


Boil in a quarter of a pint of milk two ounces of blanched 
almonds and two or three bitter almonds, with three ounces of 
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sugar ; when soft, pound altogether till smooth, and leave to 
cool; then beat up with the yolks of five eggs, two glasses of 
brandy and a quart of cream; set it over the fire for a quarter 
of an hour, stirring it to thicken, but not allowing it to boil ; 
pour it into cups or glasses, and when cold, sift sugar over, and 
brown with the salamander. 


1382. Burnt Cream. 


Boil a pint of cream with two ounces of sugar, the thin rind 
of half a lemon, and a stick of cinnamon for twenty minutes ; 
take it off, and remove the lemon and cinnamon; pour the 
cream by degrees over the well-beaten yolks of four eggs ; beat 
all well together, and pour into a dish or into glasses ; when 
cold, sift sugar thickly over, and brown with a salamander. 


1383. ltalian Cream. 


Add to a pint of cream four ounces of powdered sugar, 
a tablespoonful of grated lemon-peel, a teaspoonful of the juice, 
and a glass of sherry, or raisin wine ; beat and whisk the whole 
into a solid froth ; line a perforated tin mould with damp muslin, 
and fill it with the cream; let it remain in a cool place, 
if possible, on ice, for twenty-four hours; then turn it out 
upon a dish, and put round it macaroons or Naples biscuits. 


1384. Ratajia Cream. 


Rasp the fine rind of two lemons off upon two ounces of 
sugar, and pour over it the juice ; when dissolved, add a pint 
of thick cream, and whisk all together; then add two glasses 
of sherry, two of brandy, and one of milk, in which half an 
ounce of isinglass has been dissolved ; beat all together well ; 
line a mould with a damp muslin, and arrange over it ratafia 
cakes dipped in the cream ; gently pour in the mixture, and let 
it stand in a cool place to stiffen ; then turn out. 


1385. Stone Cream. 


Dissolve half an ounce of isinglass in a little milk, and boil 
it in a quart of cream with three ounces of sugar for a quarter 
of an hour; line a dish with apricot or orange marmalade ; 
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grate over it the rind of a lemon, and add the juice ; let the 
cream be nearly cold, and then pour it over the sweetmeat ; 
leave it to stiffen, and ornament it with strips of blanched 
almonds. 


1386. Velvet Cream, an excellent Family Receipt. 


Cover the bottom of a glass dish with apricot jam, and pour 
over it a large tablespoonful of lemon-juice and a glass of 
sherry; dissolve half an ounce of isinglass in a quarter of 
a pint of water; add to it a pint of cream and three ounces of 
sugar; simmer it over the fire ten minutes, stirring it all the 
time ; then strain it into a jug ; when half cold, hold the jug high 
above the dish, and pour the cream over the sweetmeat ; let it 
stand to cool and stiffen. 


1387. Lemon Cream, without Cream. 


If cream cannot readily be procured, very good lemon 
creams may be served by rubbing off the outer rind of three 
lemons on six ounces of loaf-sugar in pieces, and squeezing 
over them the juice of two of the lemons till the sugar be 
dissolved ; then beat up the yolks of six eggs very well, and 
strain them, and put over the fire in a silver or enamelled 
saucepan with the lemons and a glass of sherry; stir it for a 
quarter of an hour till thick, but not boiling ; then pour into 
glasses, and let it stand to be cold. 


1388. A Good Trifle. 


Lay at the bottom of the trifle-dish a quarter of a pound each 
of macaroons, ratafia cakes, and sponge-biscuits, and pour 
over them two glasses of Madeira or sherry and one of brandy, 
and leave them to soak up the liquor ; pour over them a pint 
of the cold custard (No. 1403) ; cover with a layer of strawberry 
jam ; then make a whip ofa pint of cream warmed over the fire 
with two ounces of sugar and another glass of wine strained, 
and when cold, whisked into froth, which as it rises must be 
taken off and laid on a reversed sieve some hours before 
needed ; lay this whip over the trifle piled high, and oma- 
mented with pink comfits. 
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1389. Swzss Trifie. 


Blend four teaspoonfuls of ground rice into a smooth 
batter with two tablespoonfuls of cream; put over the fire a 
pint of cream, the grated rind of a lemon, and six ounces of 
sugar, and simmer for fifteen minutes, stirring it continually, and 
adding the ground rice carefully ; pour it out to cool, and 
when nearly cold add the juice of a lemon mixed with two 
tablespoonfuls of brandy; pour it over a quarter of a pound 
each of macaroons and ratafia cakes soaked in brandy, and 
let it stiffen; then ornament with split blanched almonds. 


1390. Apple Trifie. 


Scald a dozen fine apples, and pulp through a sieve; beat up 
the pulp with the grated rind of half a lemon, two ounces of 
sugar, and a glass of brandy, and spread over the bottom of the 
trifle-dish ; put over the fire half a pint of milk, half a pint of 
cream, two ounces of sugar, and make into a custard with the 
yolks of three eggs; when it is nearly cold, cover the apple 
with it, and let it stiffen, and cover with whipped cream as in 
trifle No. 1388. 


1391. Royal Trifte. 


Make one pint of calf’s foot jelly (No. 1424), and pour it warm 
into the trifle-dish over a layer of macaroons, ratafia, and other 
small biscuits mixed ; boil a pint of cream with three ounces of 
sugar, the rind of halfa lemon grated, with a quarter of an ounce 
of isinglass dissolved in water ; when nearly cool, pour this over 
the jelly, and as it begins to set, ornament it round with 
macaroons soaked in wine, and compéte of any pretty fruit 
alternately ; then make a whip of a quart of thick cream, the 
rind of two lemons grated, three ounces of sugar, and a glass of 
sherry, and asit froths pile it high over the trifle in a rocky form 
till all the cream is consumed. 

This is a beautiful and delicious trifle. 


. 1392. Devonshire Clotted Cream. 


The celebrated clotted cream of Devonshire is made by 
straining the new milk into a large metal pan, and allowing it 
to remain unmoved for ten or twelve hours ; then the pan 1s 
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placed over a very slow fire at such a distance as to heat with- 
out boiling or even simmering till the cream forms a thick 
:olid mass on the top, which is removed when cold. 

This clotted cream is sent even to London when the weather 
is favourable, as a favourite delicacy ; and is also used by the 
dairywomen to churn, or rather to beat with the hand, into the 
rich short butter of Devonshire. 

The well-known Devonshire junket owes its peculiar 
richness to this clotted cream, which, however, may be success- 
fully imitated in any district by observing the same plan. 


1393. Devonshire Junket. 


On a trifle-dish, over two ounces of pounded sugar and a 
teaspoonful of pounded cinnamon, pour a glass of brandy, and 
blend well till the sugar is dissolved ; then add a pint of quite 
new milk, and a dessertspoonful of rennet to set it; as soon as 
it begins to stiffen, cover the whole with the clotted cream, and 
sift powdered sugar over it. Serve cold. 


1394. London Syllabub. 


Put into a large bow! a pint of sherry or Madeira, four 
ounces of powdered sugar, and half a nutmeg grated. ‘Then 
milk upon it two quarts of milk, and serve it frothed ; or milk 
into a jug, and immediately pour the milk through a strainer, 
from a good height upon the wine, by which the perfect clean- 
liness of the milk is insured. This is also the syllabub of the 
north, always finished under the cow. 


1395. Staffordshire Syllabub. 


Put into a bowl four ounces of sugar, half a nutmeg grated, 
a pint of fresh cider, and a glass of brandy. Fill up the bowl 
with frothed new milk poured from a teapot spout high over 
the syllabub. 


1396. Somersetshire Syllabub. 


Put into a large bow] a pint of port wine, a pint of sherry, a 
teaspoonful of powdered cinnamon, and six ounces of powdered 
sugar. Pour over two quarts of new milk frothed. Let it 
stand twenty minutes; then cover with clotted cream, orna- 
mented with coloured comfits. 
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1397. Lemon Syllabub. 


Rasp the rind of two lemons on three-quarters of a pound 
of loaf sugar in pieces, and pour over it the juice of five lemons, 
half a pint of sherry or sweet wine, and one pint of cream. 
Whisk the whole well for half an hour; then fill glasses, and 
let it stand twelve or fifteen hours before serving. 


1398. Soledad Sylabub. 


To a pint of thick cream add a pint of sherry or raisin wine, 
the rind of two lemons rubbed upon eight ounces of sugar in 
several pieces, and the juice of the two lemons. Whip it toa 
solid froth; lay it on a muslin sieve for twelve hours ; then 
serve it in glasses. 


1399. Curds and IWhey. 


To produce the curds, it is necessary to procure from the 
butcher the dried inner stomach of the calf, which, hung up in 
a cool place, and covered, to protect it from dust, lasts a long 
time for the purpose. A piece of this skin soaked in a quarter 
of a pint of hot water for four hours, produces the rennet, as 
the liquor is called, which is sufficient to curdle three quarts of 
milk. 

Gallina curds are made from the rennet obtained from the 
dried and salted rough coating of the gizzards of poultry. 
This makes a more delicate curd than the common rennet. 
About the same quantity of the skin steeped in boiling water 
eight or nine hours produces the rennet. 

Into four pints of new milk, rather warm, add a tablespoon- 
ful of rennet, and allow it to stand in a moderately warm 
place till the curd separates and becomes solid, and the whey 
or liquor 1s clear. This whey is considered highly beneficial as 
a diet in many cases ; and when eaten with the curd is thought 
to render it more digestible. 


1400, Curds and Cream. 


The most usual way of serving curds is to remove the curd 
with a drainer from the whey, and put it into a bowl, with rich 
cream made very sweet, and flavoured with a glass of wine 
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poured over it. Or, press the curd lightly after removing it 
from the whey, and put it into a mould; let it stand a few 
hours ; then turn out into a dish, and pour round it a rich 
cream (No. 1374) or custard (No. 1403). 


1401. Custards. 


Custard being an important component part of so many 
delicate cvtremets, requires to be made carefully, and need not, 
unless the occasion demands it, be made expensively. The 
plain boiled custard usually sent in with tarts or puddings 
may be cheaply piepared. 


1402. A cheap Custard. 


Put into a saucepan three pints of new milk, with half the 
thin rind of a lemon and a small stick of cinnamon. Simmer 
it for twenty minutes, then strain it, and add three ounces of 
sugar, a spoonful of arrowroot or ground rice rubbed smooth 
in three tablespoonfuls of cold milk, and beat up with the 
yolks of three eggs, for ten minutes ; then mix by degrees with 
w little of the hot milk, and pour into the rest. Pour back- 
ward and forward several times to mix; then stir it over the 
fire gently till it begins to thicken, taking care that it does not 
boil, or it would curdle. When thick, pour it out, and continue 
to stir till it gets cold, adding, if you choose, a dessertspoonful 
of the flavouring essence procured from a safe chemist, or a 
glass of wine or brandy, stirring it well in. It may be served 
in cups, 1n a bowl, or round the pudding it accompanies. 


1403. Good Custard. 


Put into a saucepan a pint of milk and a pint of cream, 
with a stick of cinnamon, two peach-leaves, and the thin rind 
of half a lemon, and let it simmer half an hour. Then strain 
and put on again with three ounces of sugar. Beat very well 
the yolks of six eggs, and mix gradually with the milk, stirring 
continually over the fire with a wooden spoon till it thickens, 
carefully avoiding to allow it to boil. Pour it out and add a 
glass of brandy, continuing to stir it till cold; then fill the 
custard-cups and serve. — 
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1404. Orange Custard. 


Pour over six ounces of sugar in a pan, the juice of six 
oranges, and let it simmer to a syrup ; then pour it out to cool. 
Beat up very well the yolks of six eggs, and mix with a pint of 
good cream. Set them over a slow fire, and stir continually 
till the custard thickens and begins to simmer. Mx the syrup 
gradually, and stir a few minutes longer ; then turn out, and stir 
till cold, when it can be transferred to the custard-dish or 
cups. 


1405. Lemon Custard, 


Beat the yolks of eight eggs for half an hour to froth, and 
strain them ; pour over them a pint of boiling water and the 
outer rind of two lemons grated. Make the juice of the two 
lemons into a syrup, with three ounces of sugar, and stir into 
the custard. Then set it over the fire, adding a glass of 
Madeira and half a glass of brandy, and stir till it thickens. 
Pour it out, and stir till cold ; then serve in cups. 


1406. Raspberry or Currant Custard, 


Make arich syrup of a pint of raspberry or currant juice 
poured over eight ounces of loaf sugar. Skim it, and stir 
gradually into it over a very slow fire the well-beaten yolks of 
six eggs, and continue to stir for five or six minutes ; then pour 
it out, and as it cools stir in by degrees half a pint of cream 
and a tablespoonful of lemon juice. Serve in cups. 


1407. Apple Custard. 


Peel and cut into quarters two dozen good apples, and 
set them over the fire in a stewpan, with half a pint of cold 
water, till reduced to a pulp; rub this through a tamis, 
and beat into it six ounces of powdered sugar and a table- 
spoonful of lemon-juice ; simmer over the fire, and mix in 
by degrees the yolks of eight eggs well beaten; then pour 
it into a bowl, and set it in a pan of boiling water, stirring 
it continually till thick, and adding a tablespoonful of orange 
flower water ; then pour it out, and stir till cool. 
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1408. Almond Custard, 


Put over the fire a pint of cream with a stick of cinnamon, 
three bitter almonds, and the rind of a lemon rubbed on three 
ounces of sugar. Let it simmer for a quarter of an hour; 
then strain and leave it to cool. Blanch and pound four 
ounces of swect almonds to a paste, with a spoonful of orange- 
flower water, and beat it up with the yolks of four eggs into a 
‘froth. Stir it into the cream over a slow fire for a few minutes 
till it thickens ; then cool it, and serve in cups. 


1408*, An excellent Apricot Custard. 


Line a small baking-dish with very thin rich puff-paste ; place 
over the bottom a layer of apricot jam, pour over it a table- 
spoonful of brandy, and fill up the dish with the almond custard 
above. Put it immediately into the oven: afew minutes will 
bake it. This is a most delicious custard. 


1409. Coffee Custards. 


Gently simmer over the fire a pint of new milk, with a pint 
of cream, and then add an ounce of fresh roasted coffee 
unground, and continue to simmer for twenty minutes to obtain 
the coffee flavour. Then strain the cream, and put it again 
over the fire, with three ounces of sugar and a quarter of a 
teaspoonful of salt. Beat up the yolks of eight eggs, and 
gradually mix with the milk, stirring the custard till thickened ; 
then pour out, and stir till cold. Serve in cups. 


1410. Chocolate Custards. 


Pour two tablespoonfuls of boiling water over two ounces of 
rasped chocolate, and let it stand at the side of the fire till 
perfectly dissolved. Put it into a pint of milk mixed witha 
pint of cream, a pinch of salt, and three ounces of sugar, and 
simmer and mill over the fire for ten minutes; then add by 
degrees the yolks of eight well-beaten eggs, and mill to a froth 
while it thickens ; then pour out to cool. 


1411. Vanilla Custards. 


Boil half a pod of vanilla, cut in pieces, in a pint of cream, 
with four ounces of sugar, for a quarter of an hour; then strain 
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through a muslin. Beat the yolks of six eggs very well, 
and pour the milk over them into a bowl,—placing the bowl 
over a pan of boiling water, and stirring it rapidly till it 
thickens. Let it cool gradually, stirring it continually. When 
cold, serve in a dish covered with the whipped white of eggs, 
sifted over with sugar. 


1412. Wassail Custard. 


Line the bottom of a custard-dish with alternate sponge- 
biscuits, macaroons, and ratafia cakes, and cover with any rich 
swect wine and a glass of brandy, with the juice of a lemon. 
Let it stand half an hour, for the cakes to absorb the liquor ; 
then pour over the whole a pint of any good custard. 


1413. 4 good Tipsev-Cake. 


Take a stale sponge-cake of the size and form suitable 
to the custard-dish ; pierce it over with the point of a larding- 
pin,and by degrees pour over it as much sweet wine and brandy 
as the cake will absorb: use a Jadle or spoon and take up the 
liquor that flows into the dish, to pour over again ; then stick 
it full of blanched almonds split into thin spikes, and pour 
round it a good rich custard. Serve as soon as possible. 


1414. Banbury Cakes. 


This favourite dish, though it enriched the receipt-books of 
our grandmothers, is still in fashion, and though now con- 
sidered too rich for a tea-cake, is frequently used as an catremet. 

Into half a pound of flour rub five ounces of butter, and 
make it into a stiff paste with cream; roll it out thin, and cut 
into pieces three inches in length and about two inches broad. 
Have ready mixed a quarter of a pound of currants, two ounces 
of candied lemon cut in rings, an ounce of shred orange-flowers, 
a drachm of powdered cinnamon, two ounces of finely-chopped 
blanched almonds, and a quarter of a pound of sifted sugar. 
Strew these materials, well mingled, over half the pieces of 
paste, then cover with the other pieces, closing the edges of 
the puff neatly with white of egg; ice them over with froth of 
egg and sugar, and bake in 2 moderate oven fifteen minutes. 
Serve piled on a dish, hot or cold. 
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1415. ICES. 


Ices, which are now one of the cheap luxuries of the table, 
were, not many years ago, entirely confined to the wealthy who 
had the means of preserving the ice necessary for the freezing 
process. Now the ice imported by the Wenham Lake Co. 
is commonly purchased at a very moderate cost. 

For ordinary purposes it is only necessary to procure an ice- 
pail and freezer. 

When you want to use it, break up with a wooden mallet a 
few pounds of ice into powder, and throw amongst it two hand- 
fuls of powdered saltpetre, or three handfuls of salt ; put this 
in the pail in a very cold place, and set the freezing-pot in the 
midst of the ice, which must fill up the vacancy round to the 
top; then put into the freezing-pot the cream, or whatever 
mixture you wish to have frozen. If this be one of the machine- 
pails sold by the Wenham I.ake Co., you have only to turn the 
handle of the machine till the whole of the contents are 
equally frozen, which you will discover when the handle will 
no longer turn. In the old ice-pails, the cream had to be 
continually stirred with a spatula, to remove the frozen part at 
theedges tothe centre, till all was frozen. ‘Then theiceis readyto 
be transferred to glasses, or to fill a mould, which will, however, 
be required to be plunged into the ice and salt another hour 
to fix it completely. 


1416. Raspberry or Strawberry Cream Ices. 


Mix with a pound of strawberry or raspberry jam, the juice 
of two lemons, with a quart of cream, or a pint of milk and a 
pint of cream mixed; rub the whole through a tamis into 
the tin freezing-put place it in the ice-pail, and stir till it is 
frozen. ‘The pulp of fresh fruit, when in season, has a richer 
flavour, but will then require to be well mixed with eight ounces 
of powdered sugar. Thecream must not beremoved from the 
ice till wanted to serve. 


1417. Apricot Cream Ices, 


Take fresh and very ripe apricots and press out half a pint 
of juice ; mix with it the kernels of six stones pounded toa 
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paste, with the juice of a lemon, four ounces of powdered 
sugar, and a pint of cream. Freeze, and serve it in a form or 
glasses. This is a most delicious ice; next to none but pine- 
apple ice, which can only be obtained by a mixture of the 
juice of fresh pine-apples. 


1418. Almond or Ratajfia Lees. 


Blanch two ounces of sweet almonds, and pound to a paste 
In a mortar, with a tablespoonful of rose-water and four ounces 
of sugar ; stir this well into a quart of cream, and proceed to 
freeze as before. If the ratafia flavour be desired, substitute 
one ounce of bitter almonds for the sweet, and add a teaspoonful 
of lemon-juice ; then freeze as abcve. 


1419. Vanilla Cream Ice. 


Cut into small pieces and pound with a tablespoonful of 
orange-flower water, half a pod of vanilla; then rub the paste 
through a muslin to extract the seeds, and mix with a pint of 
cream, three ounces of sugar, and the yolks of three eggs. 
Beat all well together over the fire for ten minutes; then turn 
out, and when cool, proceed to freeze as usual. 


1420. Currant- or Rasplerry-water Ice. 


Water ices, which are more refreshing and wholesome than 
cream ices, are now used almost as extensively in England as 
on the Continent. They are generally made of the juice of 
fresh fruits, pressed out through a linen bag. Then to each 
pint of juice add half a pound of sugar, a quarter of a pint of 
water, and a dessertspoonful of lemon-juice. When well 
mixed, freeze it like ice cream, and serve in a glass bowl or in 
glasses. 


1421. Sherbet Ice. 


Rub the outer rind off three lemons upon eight ounces of 
sugar in pieces, pour over the sugar one pint of cold water, the 
juice of the three lemons, and of two sweet oranges. Take 
care that the sugar be perfectly dissolved. Shake all together, 
and freeze. 
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1422. Peach-water Ice. 


Put into an enamelled pan half a pint of water, a pound of 
, loaf sugar, the white of an egg beat to a stiff froth, and one 
peach kernel, and reduce it over the fire to a syrup ; remove 
the scum, and take it off to cool. Take out the peach kernel, 
and add to the syrup a pint of pure peach juice, pressed from 
very ripe fresh fruit. Freeze it as usual. 
Apricot ice 1s prepared in the same way. 


1423. Rum Ice. 


Put into a pan one pound and a half of loaf sugar, on which 
is rubbed the outer rind of two lemons; add the juice of one 
lemon and a quart of cold water. Stir it over the fire, and by 
degrees stir into the sherbet the whites of six eggs beat to a 
solid froth. Before it begins to simmer, pour it out to cool, 
add half a pint of rum, and freeze it to serve in glasses. 
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CHAPTER XXIII. 


JELLIES, BLANCMANGES, &. 


1424. Calf’s-foot Jelly. 


N all classes of society it is desirable that some one of the 
] family should be able to make jelly properly, as, if not 
needed for the table, it is often required in the sick-room ; and 
we would recommend every young lady, though her station may 
not call on her to be usually in the kitchen, to acquire the 
useful art of making the preparations necessary for the sick. 

The set, or gang, as the butchers name them, of calfs’-feet 
must be scalded, the hair scraped off, the feet carefully split, 
and all the fat removed ; put into a pan with five quarts of cold 
water, and allow it to boil slowly till reduced to two quarts ; 
then take out the feet ; pour out the jelly, and let it cool, when 
you can remove the scum and fat, as well as the sediment; 
then beat up the whites of eight eggs to a froth, and add to it 
a bottle of good sherry, the juice of six lemons, and the peel 
of three, with two pounds of sugar; put the stock again over 
the fire, and when hot mix a little with the wine and eggs, 
stirring it to prevent it curdling ; then add a little more, and 
put all into the pan with the shells of the eggs crushed, and let 
it simmer twenty minutes, never stirring it when over the fire ; 
take it off, and let it stand to settle a few minutes. 

Have the thick flannel jelly-bag, of a conical form, dipped 
in hot water, squeezed dry and suspended near the fire, with a 
bowl beneath to receive the jelly, and let it run through the 
bag ; if not clear the first time, pour it back gently into the bag 
till it runs clear: when cleared and cool, pour it into earthen- 
ware moulds or into glasses. 

After all the jelly has been run through the bag, pour in a 
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pint and a half of boiling water; let it run into a jug, and 
stand to be cold. It will be a very pleasant sherbet. 


1425. Colouring for Fancy Jellies, Creams, &¢. 


However ornamental coloured sweetmeats may appear at 
dinner or dessert, it should be peremptorily enforced on the 
cook that this elegance should not be obtained at the risk of 
health. The pages of recent medical works have shown us that 
in bought confectionery the colouring matter is almost uni- 
versally of a deleterious, often of a poisonous nature. Simple 
vegetable colourings should only be permitted. Of these we 
can safely recommend, as below :— 

For red, it is usual for cooks to boil fifteen grains of 
cochineal in the finest powder, with a drachm and a half of 
cream of tartar in half a pint of water very slowly for half an 
hour, adding a piece of alum as large asa pea. The cochineal 
insect may be used in safety in such a small quanuty ; but we 
would rather recommend the juice of beet-root drawn out 
over the fire in a little water, with the addition of a squeeze of 
lemon-juice. 

For green, a beautiful colour may be obtained from the 
expressed juice of spinach-leaves. 

For yellow, if a transparent colour be required, orange or 
lemon jelly dissolved ; if opaque, the pounded yolks of eggs. 

For white, pounded almonds, arrowroot, or pure clear 
materials, as in silver jelly (No. 1431). 


1426. Orange Calf’s-foot Jelly. 


Rub off the rind of two Seville oranges and two lemons on 
eight ounces of sugar, and pour over it a pint of sweet orange- 
juice and two tablespoonfuls of lemon-juice, and put it over 
the fire with a quarter of a pint of water till reduced to a rich 
syrup; remove the scum, and add a quart of good strong 
calf’s-foot stock ; let it simmer for twenty minutes; then run 
through the bag till perfectly clear. This jelly is beautiful for 
colouring, and must always constitute one of the parts of the 
much-admired marble jelly. It is usually poured into a mould 
rather than glasses ; and if not easily turned out, dip a napkin 
in hot water, and cover the mould for a minute, which will 
loosen the jelly without danger. 
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1427. Apple Calf’s-foot Jelly. 


Boil four pounds of fresh-gathered sliced ripe apples in a 
quart of water for an hour; then strain through a jelly-bag ; 
pour the juice over another pound of sliced apples; set over 
the fire, and simmer for half an hour; then run through the 
bag again, and leave to cool; then take a quart of good stock, 
and set over the fire with eight ounces of sugar, the rind of a 
lemon, two tablespoonfuls of the juice, the juice drawn from the 
apples, which should be about a pint, and the beaten whites 
and crushed shells of eight eggs ; simmer for a quarter of an 
hour, then run off through the jelly-bag till clear, and pour into 
moulds to cool. 

No wine is necessary in this jelly unless expressly desired, 
for itis always much liked without. 


1428. Lemon Calf's-foot Jelly. 


Rub off on three-quarters of a pound of sugar, in pieces, the 
outer rind of two lemons, and pour over the sugar a pint of 
lemon-juice ; put this over the fire with a quart of good stock, 
the frothed whites of six eggs, and the shells crushed ; simmer 
over the fire a quarter of an hour; then run through the jelly- 
bag till transparent and perfectly clear, and pour into a mould 
without the addition of wine. 


1429. Afarasquino Jelly with Strawberries. 


This delicious jelly (Gelée au marasquin garnie de frases) 
requires much attention, as it is usually a festival dish. Make 
a rich syrup of three-quarters of a pound of sugar, upon which 
the outer rind of half a lemon has been rubbed, the juice ofan 
orange, a peach, and a lemon, with a tablespoonful of orange- 
flower water ; put this over the fire with a pint and a half of 
very good stock, tlie kernel of a peach-stone bruised, the whites 
beat to a froth, and the crushed shells of eight eggs, and half a 
pint of marasquino ; simmer ten minutes, and run through the 
jelly-bag till clear, putting in before it cools several large fresh 
strawberries ; then pour into a mould. 
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1430. Strawberry Jelly. 


When calves’ feet are not readily had, it is now common to 
prepare jellies promptly and of excellent quality, of isinglass 
or gelatine procured from the chemists, though it is 
probable they are not so highly nutritious as those made of 
calves’ feet. 

True isinglass is made from the swimming-bladder of the 
sturgeon, and is sold in fine shreds, which dissolve in water, 
and have the quality of making a transparent jelly when 
cold. 

Gelatine obtained from the bones and hoofs of oxen, dried 
and cut in shreds, has a like quality; but it is difficult to over- 
come the disgust from the smell when first dissolved, which 
resembles glue. We therefore prefer isinglass, which is a little 
more expensive. 

For strawberry jelly, you must first strew three-quarters of a 
pound of fine-powdered sugar over a quart of fresh straw 
berries, and Jet them stand some hours ; dissolve two ounces 
of isinglass by covering it with a pint of water and placing it 
in a covered pan over a slow fire, taking care to remove it as 
soon as dissolved, and do not allow it to burn; let it cool; 
then drain the syrup from the strawberries, and add a pint of 
fresh red-currant juice and a tablespoonfnl of lemon-juice ; stir 
in the isinglass ; set it over the fire, simmer for five minutes ; 
then strain it through a thick muslin strainer two or three times 
till quite clear, and fill the moulds. 


1431. Silver Jelly au Marasquin. 


Dissolve one ounce and a half of isinglass in a pint of 
spring water, add half a pint of lemon-juice, ten ounces of 
sugar broken small, on which rub off the thin outer rind of two 
lemons, and the frothed whites and the crushed shells of six 
eggs. Let these simmer for five minutes ; then pour in a pint 
of marasquino, and simmer five minutes longer. Draw the 
pan from the fire to allow the sediment to settle; then pour 
the jelly through the usual jelly-bag till it is perfectly clear, 
and fill the mould. When turned out, it ought to be as trans- 
parent and colourless as crystal. 
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1432. Cranberry Jelly. 


Dissolve one ounce of isinglass in three-quarters of a pint 
of water; then draw out over the fire and press the cran- 
berries, and add the isinglass jelly to a pint and a half of 
the juice, a dessertspoonful of lemon-juice, six ounces of sugar, 
and the whites and crushed shells of four eggs. Simmer ten 
minutes ; then strain through muslin till clear, and fill the mould. 


1433. An excellent Apple Jelly. 


Cut two pounds of Keswick codlins into quarters without 
peeling, throwing them into cold water as you cut them. Then 
put them into a preserving-pan, with a quart of fresh cold 
water, and boil till they become a pulp, adding as the apple 
boils one pound of loaf sugar, and half a pod of vanilla cut 
in pieces and tied in muslin to prevent the seeds from mixing. 
Then run it through a jelly-bag: it must stand some hours 
to allow it to pass through completely. It must then be 
simmered over the fire twenty minutes to jelly, and poured 
into the mould. 


1434. Punch Jelly. 


Dissolve an ounce and a half of isinglass in a pint of boil- 
ing water. Rub off the peel of two lemons on ten ounces of 
loaf sugar, and pour over it the juice of three lemons and one 
Seville orange, a quarter of a pint of rum, and a quarter of a 
pint of brandy. Put it over the fire, and pour the dissolved 
isinglass in, and simmer three or four minutes,—not longer ; 
then pass the liquor through a silk or muslin sieve into the 
mould. 

This is a favourite winter jelly. 


1435. Jelly of Four Fruits. 


The celebrated jelly of four fruits is usually made from 
strawberries, raspberries, cherries, and red currants in double 
proportion, as affording the largest quantity of pure juice. 

Draw out the juice of a quarter of a pound each of straw- 
berries, raspberries, and cherries, and half a pound of red 
currants, over the fire, and strain them. Then add a syrup 
made with threé-quarters of a pound of sugar and one ounce 
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of isinglass dissolved and clarified. Put it over the fire for 
five minutes, and add a glass of curacoa. Strain it through 
muslin into a mould ; ice the mould immediately before turning 
out the jelly to serve. 


1436. Marble Jelly. 


Take any pieces of orange, strawberry, and apple jelly of 
irregular form and size, and throw into a mould, shaking them 
together. Then fill up the mould with silver jelly, or any 
transparent colourless jelly, as cool as it will remain liquefied. 
Let it remain to be well mixed, and if tastefully arranged, this 
will be a pretty form of jelly. 


1437. Calf’s-foot Jelly of Four Fruits whole. 


Melt a pint and a half of apple jelly (No. 1427); poura 
little into a mould, and place in the jelly, with taste, large straw- 
berries and full branches of white currants ; then pour in more 
jelly, and add white raspberries, and bunches of red currants, 
and fill up the mould with the jelly. When cold and turned 
out, this is a beautiful ex/remet. If these fruits are not in season, 
any fruits preserved whole, or slices of preserved peaches or 
apricots, may be arranged in any transparent and light-coloured 
jelly. 

1438. Pincapple Jelly. 


Cut a fresh pine in slices; cover them with powdered sugar, 
and leave them a few hours ; then pour off, and strain to obtain 
a pint of the syrup. Dissolve an ounce of isinglass in a pint 
of water and clarify it; pour it over the syrup and simmer five 
minutes over the fire ; add a glass of curacoa, and pour into a 
mould shaped like the pineapple. It will require to be very 
carefully turned out, and will then be very elegant. 


1439. Almond Jelly. 


Pound in a mortar four ounces of sweet, and half an ounce 
of bitter almonds, with a tablespoonful of brandy. Make a 
syrup of ten ounces of sugar, and stir in the almonds ; simmer 
for five minutes; then run it through a tamis into two pints 
of good warm stock ; add two glasses of curacoa, and fill your 
moulds. 
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1440. Lemon Sponge. 


Dissolve half an ounce of isinglass in a quarter of a pint of 
boiling water ; rub the rind off a lemon upon twelve ounces of 
sugar, and pour over it the juice of eight lemons ; when the 
isinglass is as cool as it can be to continue liquid, pour it into 
the lemon, stir it together, and whisk into a stiff spongy froth ; 
put it into a mould lined with a damp muslin, and let it stand 
several hours, then turn out. 


1441. Orange Sponge. 


Dissolve an ounce of isinglass in half a pint of boiling 
water, and leave to cool; then strain it, and add to it the juice 
of four sweet oranges and three Seville oranges, with a clarified 
syrup made of ten ounces of sugar; whisk it up to a sponge; 
put itinto a mould, and let it stand till wanted. 


1442. LVessclrode Pudding. 


Each celebrated cook has his own version of the universally- 
admired Nesselrode pudding ; but in all its varied forms the 
component parts are the same, the principal ingredient being 
chestnuts. 

Blanch three or four dozen good chestnuts, leaving them in 
boiling water till tender; pound them in a mortar with a pod 
of vanilla, a pound of sugar, and a glass of maraschino ; stir 
this into a quart of thin cream or new milk, and beat up well 
with the yolks of ten eggs ; stir this over the fire till it thickens 
to a custard, then freeze it in a freezing-pail to the firmness of 
iced cream ; stone two ounces of raisins, shred two ounces of 
candied citron, and add to these two ounces of currants ; pour 
over them a quarter of a pint of maraschino, and leave them 
for twelve hours ; then mix them with the pudding, adding half 
a pound of sugar reduced to syrup, and beat into the whites of 
six eggs; whipped to solid froth with one pint of whipped 
cream ; mould the pudding; freeze it, and turn out when needed. 


2K 
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1443. BLANCMANGE. 


The various preparations of cream included in the term of 
blancmange, or more correctly blancmanger, are not, as might 
be concluded, all white, but varied in colour and material ; 
though cream must form the foundation. 


1444. A plain Preparation of Blancmange. 


Boil for a few minutes a pint and a half of new milk, with 

an ounce of isinglass, the outer rind of a 
wisi. lemon, a stick of cinnamon, and four ounces 
Ly: gad! 
Mua of loaf sugar, with six pounded bitter 
: almonds; pour it through a muslin sieve 
into a bowl, and continue to stir it till it 
begins to thicken, when you must pour it 
into a mould dipped in cold water, and 
leave it in a cool place to set. 
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1445. Arrow-root Blancmanee. 


Infuse two ounces of arrow-root in cold water for twenty 
minutes ; then pour off the water, and blend the arrow-root with 
a tablespoonful of cream or orange-flower water. Boil a quart 
of new milk with four ounces of sugar, half a lemon-peel, a 
stick of cimnamon, and a teaspoonful of ratafia or pudding- 
flavour. Pour the milk over the arrow-root, stirring it continu- 
ally till cool; then pour into a mould and leave it to set. 


1446. Ground Rice Blancmange. 


Mix gradually four ounces of fine ground rice with a pint and 
a half of good new milk; if a part of this be cream, it greatly 
improves the blancmange. To this add three ounces of powdered 
sugar, and a teaspoonful of ratafia or pudding-flavour. Stir it 
over the fire, continually beating it to prevent it running into 
lumps, and simmer it for thirty-five minutes; then pour it into a 
mould dipped in cold water, and leave it in a cool place to set. 


1447. Jaune Mange. , 


Pour a pint of boiling water over two ounces of isinglass, 
and leave it to cool. Extract the essence of the outer rind of 
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a lemon on four ounces of sugar, and pour over the sugar the 
juice of three good oranges and two lemons; add the yolks of 
eight eges well beaten, and a pint of sherry or raisin wine. Then 
pour in the dissolved isinglass, and simmer for five minutes 
gently over the fire; pour it through a muslin strainer into moulds 
dipped in water, and leave it to stand a day before turning out. 


1448. Jaune Mange, the Fluinmery of old Cookery. 


Boil two ounces of isinglass and the thin rind of a lemon 
very gently for half an hour in a pint and a half of water. Let 
it stand till nearly cool, then add six ounces of sugar, on which 
the thin rind of a second lemon has been rubbed, and the juice 
of three lemons. Beat up the yolks of seven eggs, with a pint 
of any white wine; stir all together and strain into a bowl, place 
the bowl in boiling water and stir one way for five minutes. 
Take out the bowl, but continue to stir till 1t is nearly cool and 
beginning to stiffen; then pour it into a mould, previously 
clipped in cold water, and leave it for a day in a cool place. 


1449. Lemon Llancinange. 


Rub the rind off two lemons on four ounces of sugar, and 
add the juice. Dissolve half an ounce of isinglass in halfa 
pint of water, and strain it when luke warm over the lemon and 
sugar, stirring them well together. Beat up the yolks of four 
egvs with half a pint of cream; mix all together in a bowl, 
piace it ina pan of boiling water, and stir for five minutes 
over the fire, and then till nearly cold, when it may be trans- 
ferred to a damp mould. 


1450. Strawberry Blancmange. 


Bruise a quart of fresh strawberries and strew over them six 
ounces of powdered sugar, and leave them for a few hours, 
then strain off the syrup. Simmer over the fire a pint of new 
milk with two ounces of isinglass for twenty minutes ; strain it 
through muslin, and add a pint of cream, cold, two ounces more 
of sugar over which a tablespoonful of lemon-juice has been 
poured, and the strawberry-juice. Beat all well together till the 
sugar be dissolved, and all well mingled; then fill the mould, 
and leave it in a cool place for a day before you turn it out. 
Any other fruit may be used for this evtremet or davarots. 
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1451. Bavarois of preserved Apricots, 


Dissolve an ounce and a half of isinglass in a quarter of a 
pint of water, strain, and put it over the fire in a pint anda 
half of cream. Over six ounces of smooth apricot jam, remov- 
ing the kernels, pour the juice of a lemon, and blend it well 
with a quarter of a pint of cream. Then stir all together for 
five minutes, rub through a coarse muslin strainer, and continue 
to stir till nearly cold, then pour into a mould. 


1452. Bavarois @ la Vanille. 


Cut up a pod of vanilla into half a pint of milk with an ounce 
of isinglass, and simmer it for half an hour, strain, and leave to 
cool. Whip a pint of cream to froth, with four ounces of 
sugar, and mix with the isinglass add the yolks of three eggs 
well beaten, then the whites whisked to froth. Beat all 
together for three minutes over the fire, take it off, and con- 
tinue beating till half cold; then pour into a damp mould to 
stand till fixed. 


1453. Bavarois au Cafe. 


Boil four ounces of fresh roasted unground coffee in a 
pint of cream, with six ounces of sifted sugar. Simmer for 
five minutes after it begins to boil, then add one ounce of 
isinglass, dissolved in a quarter of a pint of cream, and simmer 
five minutes longer. Strain through muslin into a damp 
mould, and let it stand twelve hours. 


1454. Lemon Solid. 


Dissolve three quarters of an ounce of isinglass over the fire 
in half a pint of cream, with seven ounces of sugar, on which 
has been rubbed the rind from one lemon and a half. Donot 
let it boil, but when it begins to simmer, stir in a pint more of 
cream and a glass of brandy; stir it for three minutes, then 
pour it through a muslin sieve into a bowl to cool, stirring it 
all the time, and when nearly cold beat in the juice of two 
ee Pour into a damp mould, and let it stand twelve 

ours. 
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1455. Apple Solid. 


Dissolve half an ounce of isinglass in half a pint of water, 
strain, and leave it cool. Pare and slice a pound of apples, 
and set over the fire with ten ounces of sugar, the rind ofa 
lemon, and a glass of sherry. When reduced to pulp, rub them 
through a tamis, beat half a pint of cream to froth and stit 
into the apples, with the juice of a lemon, over the fire; add 
the dissolved isinglass, and stir round for three or four minutes ; 
turn out to cool, stirring a few minutes more ; then pour into 
a mould, and leave twelve hours. 


1456. Ratafia Solid. 


Boil a quart of cream with two ounces of sugar and the 
grated rind of half a lemon, and pour it over three quarters or 
a pound of macaroons, and one quarter of a pound of ratafia 
cakes; let them stand, stirring them till dissolved and 
half cool; then stir in an ounce of isinglass dissolved in a 
quarter of a pint of milk, and continue to stir till well mixed. 
Fill the moulds, and leave to set. 


1457. Raspberry or Red Currant Solid, 


Dissolve three-quarters of an ounce of isinglass in a quarter 
of a pint of water ; strain, and leave it to cool; dissolve half 
a pound of raspberry or strawberry jelly with a pint of cream 
and two ounces of sugar; then beat them till well incorpo- 
rated, and when all are half cooled stir in the isinglass 
thoroughly, and fill a damp earthenware mould, as metal would 
injure the rich colour, and leave to cool. 


1458. Apple Snow. 


Put into a pan, without paring, twelve large apples, with the 
rind of a lemon, the juice, and a pint of cold water; set them 
over a slow fire, and boil gently till the apples are perfectly soft, 
but not broken; drain them over a sieve, and when cool, put 
the pulp clear of seeds into a bowl, and beat it up to a strong 
froth ; beat the whites of twelve eggs to a solid froth with ten 
ounces of sifted sugar ; then beat the apple and eggs together 
till they resemble stiff snow; heap this on a dish as high as 
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possible ; put a small green sprig into the middle, and serve as 
soon as possible that it may not fall. 


1459. Gufs a la Nege. 


Whip the whites of eight eggs to solid froth with two ounces 
of powdered sugar; boil a pint of milk, and place on it while 
boiling with a perforated egg-spoon a portion of the froth, or as 
many portions as will remain apart on the milk, and as each egg 
becomes set, turn it over that both sides may be done; take 
them out, and drain on a sieve till the froth be all used ; then 
fill a custard dish with rich custard, and place, over the custard, 
the snow eggs which ought to look very elegant. 


1460. Rice Solid. 


Put into a pan four ounces of ground rice, three ounces of 
sugar, one ounce of butter, and a pint of milk, and a pint of 
cream ; flavour with a teaspoonful of pudding-essence, ratafia, 
or a glass of brandy, and simmer over a slow fire for half an 
hour, stirring it continually ; then pour into a custard-dish, and 
set it In a cool place to stiffen, and whisk a pint of cream into 
solid froth to cover it. 


1461. Lemon Loneycomb, 


Put into a dish the juice of a good-sized lemon with two 
ounces of powdered sugar; whisk the white of one egg, a pint 
of cream, and an ounce of sifted sugar into stiff froth ; skin 
it off as it forms, and lay it upon the lemon-juice till all the 
cream is exhausted. Let it stand a day before you serve it. 
This is a cheap and pretty dish. 


1462. Charlotic Russe of Apples and Apricots. 


Line a plain mould with Savoy biscuits dipped in clarified 
butter, exactly placed upright, to join so that the contents of 
the Charlotte do not escape ; cut off the ends to make it stand 
firm ; fill the mould with fresh apple jelly, or marmalade, with 
a spoonful of apricot jam, or raspberry jelly in the centre ; 
cover the mould with buttered biscuits closely as at the sides ; 
put a dish over it, and bake for half an hour in a quick oven ; 
then turn over out of the mould, and serve hot. 
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Pieces of bread cut in lozenges, or any other form, and 
dipped in butter may be substituted for the biscuits, but care 
must be taken that they fit exactly. 


1463. Charlotte a la Parisienne. 


Line a buttered mould neatly and entirely with slices of 
sponge-cake, mixed with white of egg and sugar; then cover 
the bottom with half an inch of calf’s-feet jelly (No. 1424) ; 
let it set, and then cover with macaroons, then a layer of 
apricot jelly, then ratafia-cakes; then a rich lemon cream 
(No. 1369), and fill up with another layer of sponge-cake ; let 
it stand in a cool place some hours, if possible in ice; then 
turn out, and brush over with the icing (No. 1128); pass a 
salamander over to harden the icing, but not to brown it. 
Other preserved fruit or cake may be substituted, or whipped 
cream instead of the upper layer of cake; but this receipt has 
been satisfactorily tested. Care must be taken to cement the 
slices of cake well; or we have seen a rich almond cake 
scooped out and filled as above, and finished with whipped 
sweetened crea. 


1464. A Floating Island, 


Half fill a dish with rich custard ; then place in the centre a 
round slice of stale sponge cake, covered with any red jelly, 
then a smaller round of cake, with apricot jam ; alternately 
place the rounds of cake, each smaller than the last, and 
Sweetmeats of varicd colours till you form a pyramid. Whip 
sweetened cream for the summit. 


1465. A Sea of Floating Islands. 


Half fill a large circular glass dish with spinach cream ; boil 
and pulp three or four fine apples, and beat up the pulp with the 
whites of two eggs, two ounces of sugar, and a spoonful of 
orange-flower water to a stiff froth or foam; lift it up in 
spoonfuls and drop into the cream in several places. To vary | 
this dish you may use raspberry or any rea coloured jelly to’ 
whip with the cream, and float the islands on almond or any 
white cream. 


504 THE NEW COOKERY BOOK. 


1466. Sweet Macaroni. 


Into a pint of boiling milk put three ounces of macaroni 
with the rind of a quarter of a lemon and a small stick of 
cinnamon ; simmer till the macaroni is quite tender, which 
will be in twenty minutes or half an hour; take out, and 
drain the pipes ; put them in a custard dish ; pour over a good 
custard, hot, and serve immediately. 


1467. Pommes au Beurre. 


Pare and core eight apples of equal size; leave them whole, 
and fill up the middle with powdered sugar and a piece of 
butter, and put the apples into a stewpan with three ounces of 
butter, stewing them gently till tender, but not broken, which 
may be more or less time, according to the quality of the fruit ; 
when ready, fill up the cavity in the apples with dissolved 
apricot or orange marmalade ; sift finely-powdered sugar thickly 
over them, and serve hot, with the syrup from the stewing round 
them. 

1468. Po.res au Beurre. 


Select eight large baking-pears of equal size ; pare and core 
them carefully, not to break the smaller end ; fill with sugar, 
butter, and a powdered clove in each, and put in a stewpan 
with three ounces of butter; stew as gently as possible till 
perfectly tender, which will not be probably for an hour ; then 
remove from the stewpan; fill with warm raspberry jelly ; 
arrange on a dish in astar, with the smaller ends to the middle ; 
pour the syrup round, and finish the centre with a small heap 
of macaroons steeped in brandy. 


1469. Frosted Apples. 


Choose twelve apples of equal size ; put them in a pan of 
cold water over the fire with two or three vine leaves and a 
small piece of alum ; let them simmer gently till you can draw 
the peel off easily ; take them out, and remove the peel without 
_using a knife; dip the apples in clarified butter, and strew 

thickly over them beaten sugar not reduced to powder ; then 
put them on a baking-tin in a slow oven, and let them remain 
till the sugar sparkles as if frosted, but do not let the apples 
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break ; take them out, and let them stand to be cold. Then 
serve piled on a dish. A cheap and very elegant dish. 


1470. Gooseberry Fool. 


Put two pounds of unripe gooseberries into a stone jar, with 
half a pint ot water, and half a pound of Lisbon sugar ; put the 
jar in a pan of boiling water over the fire, and stew till the 
fruit 1s reduced to jam, then pulp it through a sieve or colander, 
and stir into the pulp while warm another half pound of sugar, 
and mix it with a pint of cream and as much milk quite 
smoothly; or if for children, the whole may be milk. ‘This 
cheap and wholesome dish is always a favourite with children. 
It must be served cold. Rhubarb may be substituted in the 
spring. 

1471. Apple Fool. 


Stew the apples as directed for gooseberries, and add, if you 
choose, a quince, which is a great improvement. When stewed, 
draw off the peel before you pulp the fruit, which it is unneces- 
sary to pass through a sieve if well beat. A little grated lemon 
may be added, and the cream or milk as before. 


1472. Black Caps. 


Take a dozen large French pippins or golden rennets, cut 
them in two, core, but do not pare them. Strew at the bottom 
of a baking-pan half a pound of Lisbon sugar and turn the 
divided apples on it, the flat side down. Sift over them pow- 
dered loaf sugar mixed with the rind of a lemon finely grated ; 
and put them into a quick oven for half an hour. Then heat 
half a pint of sweet wine, to which half an ounce of dissolved 
isinglass, a tablespoonful of lemon-juice, and an ounce of fine 
sugar have been added; and when the apples are quite soft 
and black at the top, pour the jellied wine over them, and 
serve hot. 


1473. Pommes al Allemande. 


Pare and cut eight apples into quarters ; take away the pips, 
and put the apples into a stewpan with three ounces of boiling 
butter. Shake them for five minutes over the fire, till they are 
equally browned, then dredge them over with three ounces of 
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sifted sugar, and pour into the pan a quarter of a pint of any 
German wine. Simmer gently for twenty minutes, and serve 
the apples in the syrup. 


1474. Pommes a la Hollandatse. 


Pare and core a dozen small round apples, and prick them 
over. Make a good syrup of a pound of sugar, and a 
pint and a half of water, and when ready, put in the apples 
and set them over avery slow fire. As soon as the syrup 
begins to simmer, draw the pan to the side of the fire, and 
allow it to remain till the apples absorb the syrup and become 
clear, taking care that they do not break ; then take them out 
and arrange in a glass dish. Add to the syrup in the pana 
quarter of a pint of Dantzic au de Vie, or any other rich 
liqueur ; mix it well, and serve round the apples. 


1475. Lommes aux Marrons. 


Roast thirty chestnuts, pulp, and pound them to paste, with 
three ounces of powdered sugar, and the juice of a lemon. 
Line a small mould with a thin layer of this paste, and spread 
over it apple jelly or marmalade, then more of the chestnuts, 
and fill the mould with alternate apples and chestnuts, pouring 
in at the last a glass of brandy. Cover and steam it for a few 
minutes ; then turn out, and serve hot. 


1476. Pommes a la Vésuve. 


Boil four ounces of macaroni, broken into two-inch lengths, 
till tender ; then pour off the water, and cover with two ounces 
of powdered sugar, and two glasses of brandy. Cover the pan, 
and let it stand a few minutes at the side of the fire, till the 
macaroni imbibes the brandy; then arrange the macaroni 
neatly round a dish of apple marmalade, piled high. Sift 
powdered sugar thickly over all, and on the top of the apple 
form a small hollow, lined with loaf sugar ; fill it with brandy 
and set it on fire at the moment it is placed on the table. 


1477. Frangipane. 


This delicious creamy material is much used in French 
cookery for tartlets, with fruits, or biscuits, and in various 
confections, and is made immediately before using, as below. 
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Beat up very well six eggs, and put into a stewpan, with 
three tablespoonfuls of fine, very dry flour, two ounces of 
bruised macaroons, three ounces of sugar, on which the rind of 
a lemon has been rubbed, a tablespoonful of orange-flower 
water, and a pint of new milk. Stir it gently over a slow 
fire for twenty minutes, never allowing it to boil, and when 
thickened it is ready for use. 

Poured over baked apples, pears, quinces, &c. ; this makes 
an excellent entremct. 


1478. Fairy Butter. 


Beat in a mortar the yolks of four hard-boiled eggs, three 
ounces of fine sugar, three ounces of butter, two ounces of 
blanched almonds, and a tablespoonful of orange-flower water. 
When reduced to a paste, mould and freeze it, and serve with 
sweet biscuits round. 


1479. Orange Butter. 


Take the juice of six oranges and the yolks of eight hard- 
boiled eggs, and pound in a mortar, with four ounces of sugar, 
a tablespoonful of orange-flower water, and four macaroons. 
When reduced to a paste, stir it over a slow fire for twenty 
minutes, till thickened. Dip a mould in water, and pour 
in the mixture, and when cold, turn it out and serve with 
biscuits. 


1480. A Chantilly Basket. 


This basket is made by lining a basket-mould with maca- 
roons, united by a strong syrup of sugar and white of egg 
boiled together ; it must be left in a dry place till quite firm. 
Then turn it out, and serve filled with fruit, cream whipped, 
with apple snow, or dry or fresh fruits. 


1481. Gateau de Pommes. 


Put one pound of sugar into a stewpan with a pint of water, 
and let it boil to a thick syrup; then add to it two pounds of 
apples pared and cored, the juice of one lemon and the outer 
rind, grated fine, and continue to boil it till stiff. Mould it to 
your taste, and when cold, serve it with custard. 
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1482. Gateau de Fruits. 


Put into a stewpan half a pint of fresh red currant juice, half 
a pint of raspberry juice, and a tablespoonful of apple, quince, 
or apricot jelly, with four ounces of ground rice, and a table- 
spoonful] of lemon-juice. Stir over the fire for twenty minutes, 
or till quite thick ; then put it into a mould, and when cold, 
turn out, and serve with whipped cream round it. 


1483. Gateau aux Abricots glaces. 


Divide, and draw the skin off two pounds of apricots; lay 
them on a dish covered with half a pound of powdered sugar. 
Make a syrup of half a pint of water and a pound of sugar, 
and when thick, stir in six kernels of the fruit pounded to paste, 
with a tablespoonful of curacoa; add 'the apricots and sugar, 
stir all together, and boil fifteen or twenty minutes; then put 
into a mould, and place it in ice till you want to serve, then 
turn out. 
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CHAPTER XXIV. 
DESSERT DISHES, CAKES, BISCUITS. 


N addition to the usual fresh fruits, ices, biscuits, &c., 

usually served at dessert, we add some elegant confections, 

several of which may be used also as ex¢remets, as may be seen 
in the classified list. 


1484. Compote of Apples. 


Compotes of fruit of all kinds are used either for extremets, 
gamished with biscuits or pastry, or for dessert. They are 
usually served in deep glass dishes, known in the dessert 
services as compoticrs. Pare a pound of golden pippins or any 
good apples, and core without breaking them; make a syrup 
of ten ounces of loaf-sugar, with half a pint of water ; let it boil 
ten minutes to thicken; put in the apples, and simmer them 
fer twenty minutes, or till soft without being broken ; then 
turn it out into the compotier to grow cold, with the syrup 
round. 


1485. Compote of Pears. 


Make a syrup of ten ounces of sugar, half a pint of water, 
and two cloves ; when boiled thick, take out the cloves, and 
add a glass of port wine ; put one pound of good baking pears 
on the fire for a few minutes in boiling water till you can draw 
off the skin ; core them, and put into the syrup; boil gently 
for twenty minutes or, if the pears be large, half an hour till 
they are tender ; then turn out with the syrup. 


1486. Compote of Apricots or Peaches. 


Make a syrup of six ounces of sugar in half a pint of water ; 
dip six or eight apricots or peaches in hot water, and draw off 
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the skins; divide them, and take out the stones ; put them 
into the syrup with two kernels of the stones split, and stew 
gently for twenty minutes; then turn out with the syrup into 
the compotzer to cool. 


1487. Compote of Green Gooscberries. 


Make a syrup of eight ounces of loaf-sugar and half a pint of 
water, boiled till quite thick ; scald a pound of berries two or 
three minutes in boiling water ; then plunge them as long into 
cold water to restore the colour before you place them in the 
syrup ; boil ten or fifteen minutes ; then turn them out in the 
syrup. , | 

Green grapes, plums, or apricots may be treated in the same 
way, and make comfotes more agreeable even than those of the 
ripe fruit. 


1488. Compote of Chestnuts. 


Roast twenty or thirty chestnuts; peel them, and put them 
into a pan with a syrup of four ounces of sugar and half a pint 
of water; add the juice of a lemon and a glass of sherry; 
simmer for ten or fifteen minutes; then serve hot with 
powdered sugar sifted over them. 


1489. Stewed Peaches. 


Make a syrup of six ounces of sugar to half a pint of water, 
adding a tablespoonful of lemon-juice and the kernels of three 
peaches blanched and split ; draw the skin from six or seven 
peaches, and put them whole into the syrup; stew gently for 
twenty minutes; then arrange them on a dessert-dish; turn 
the syrup and kernels out upon them, and leave to cool. 


1490. Stewed Apples for Dessert. 


The apples should not be pared : the French apples answer 
very well for stewing. Put one pound of apples into a pan 
with a quart of water and seven ounces of sugar, and stew very 
gently at the side of the fire for two hours and a half, unless the 
apples be large, when they will require another half hour ; then 
take out, and pour the syrup over to serve cold. 
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1491. Bunches of Currants en Chemise. 


Choose the finest bunches of ripe red or white currants, and 
dip them into a mixture of equal parts of white of egg and cold 
water very well beaten ; then roll them in powdered sugar till 
completely covered, and lay them on paper in a warm piace till 
they are dried and the sugar crystalized upon them. 

Strawberries and raspberries or any small fruit may be thus 
pearled or crystalized, and look well at dessert. 


1492. Stereed Pears. 


Pare and divide two pounds of large baking pears, and put 
in an enamelled preserving-pan with six cloves, the rind of half 
a lemon, a pound and a half of sugar, and a quarter of a pint 
of water; put the parings in to improve the syrup, but take 
them out in an hour; cover the pan, and let it boil gently five 
or six hours, according to the size of the pears; an hour 
before they are taken off add a glass of port wine ; turn out to 
cool. 

These pears make a pretty dessert dish ; or, arranged in a star 
on a dish with whipped cream piled in the centre, can be used 
for an entremet. 


1493. Strawberry and Currant Salad. 


A pretty dessert dish may be made of mixed early fruits, 
strawberries, white or red currants, gooseberries, and cherries, 
all carefully picked, placed in alternate layers strewed with 
sugar, and piled up with taste. Either simple cream, or wine 
or brandy cream, should be poured over the salad. 


1494. Orange Salad. 


Remove the peel and inner white skin from the oranges ; cut 
them up across in horizontal slices; lay them on a dish 
covered with powdered sugar, and pour over them sherry, 
Madeira, or brandy. 


1495. Prunilla. 


Put two pounds of fine Orleans plums into a jar, and place 
in the oven for fifteen or twenty minutes till you can easily 
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remove the stones. In another jar place for the same length 
of time one pound of apples pared and sliced, with a tab - 
spoonful of lemon-juice; then boil the plums and apples 
together for three-quarters of an hour with a pound and a half 
of sugar, and pour out into small moulds or on dishes to dry, 
and when firm, cut into dice or lozenges, and place before the 
fire to dry on a sieve. This makes pretty confections for 
dessert. 
1496. Roasted Chestnuts. 


Boil the chestnuts eight or ten minutes, and when nearly 
cool, rub them, and cut off a small portion of the outer shell 
at the point to prevent their bursting; then put them in a 
chestnut roaster over the fire, or ina Jutch oven before the 
fire for a quarter of an hour, or till soft through ; then serve 
them quite hot, folded in a napkin. 


1497. Sugared Almonds. 


Make a syrup of one pint of water to a pound of sugar, and 
when boiling, stir in blanched Jordan almonds for ten minutes ; 
take them out, and dry, and reduce the syrup one half; then 
dip the almonds in again for a minute, and with the thick syrup 
adhering to them, dry them on an inverted sieve In a warm 
place, and store in a tin box. 


1498. Szcct Cakes and Biscuits for Dessert. 


Of cakes and biscuits composed chiefly of sugar, flour, 
butter, and eggs, the varieties are innumerable, and though 
these rich dainties are banished from the diet of the dyspeptic 
or the abstemious, as unwholesome and unnecessary, they 
may be usually eaten and enjoyed with perfect safety, when 
carefully prepared, and taken in moderation, especially the 
lighter biscuits of sugar and egg. No one but a schoolboy 
would eat a whole slice of rich plum cake; and what cannot a 
schoolboy digest ? 

In making cakes great accuracy is indispensable, and let no 
cook hope to succeed without having weights and measures at 
hand, and never forgetting to use them. 

To insure cakes being light, you must.first have all the 
materials fresh, good, and perfectly dry; the sugar pounded to 
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; the peels sliced thin, or grated fine ; rext the 
e separated, whites and yolks, and beat or whisked 
froth ; and lastly, the oven heated to the right 
, which must be kept up till the baking is done. 
; only the small sugar biscuits that require a slow 
n no case should the cakes be moved, or indeed 
ened during the process of baking ; and in large 
er should always be laid over the top to prevent 
A hoop, or case of paper, should always, if 
preferred to a tin, for baking in. 


1499. Zo beat Eges for Cakes. 


) cups ready and break each separate egg over one 

dividing the yolk from the white by passing it from 
one half of the shell to another, allowing the white to fall into 
the first cup and putting the yolk into the second. Remove 
with’ a fork any speck in the egg, and then transfer to two 
shallow bowls for beating. When you have thus broken the 
eggs you require, beat the yolks till they are light and frothy 
with a fork lightly swept through the egg; but whisk the whites 
into a solid froth till no liquor appears at the bottom of the 
bowl. You may then set them aside in a cool place for use. 


1500. Zo Cream Butter for Cakes. 


For all large cakes compounded of many ingredients, the 
butter must be reduced to cream, not melted by heat; this is 
done by beating it in a bowl with the hand, or with a wooden 
beater, drawing off the water as you beat, till it is reduced to 
a smooth cream. 


1501. Zo Blanch Almonds. 


Put the almonds in a pan of cold water over the fire, and 
let them remain until the water is about to simmer: do not 
allow it to boil. Then take them out and draw the skins off, 
throwing the almonds into a basin of cold water as you peel 
them to preserve the colour, and dry them with a soft napkin. 
Almonds must always be blanched before pounding. 


2L 
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1502. Caramel. 


Put into a preserving pan a pound of finely pounded and 
sifted sugar, and half a pint of water; beat it with a wooden 
spoon over a small fire till it boils, carefully removing the 
scum ; when it is perfectly liquefied, strain it through a tamis, 
and place it again over the fire till it will harden when dropped 
into cold water. It is then ready for use to cover ornamented 


pastry or cakes. 
1503. Lengs for Cakes. 


Pound and sift eight ounces of fine sugar ; beat up the whites 
of four eggs to a solid froth, stir in gradually the sugar, with a 
tablespoonful of rose-water; beat them well together for a 
minute or two before using. Before you ice the cake, which 
should be half an hour after it is drawn, dredge it over with 
flour, and remove this directly with a clean soft napkin, that 
the greasiness of the outside may be absorbed. Heap the pre- 
pared icing on the cake, and spread it evenly over the whole 
cake with a broad ivory knife, which must be occasionally 
dipped in cold water. The quantity in this receipt will suffice 
to make a moderately thick icing over a pound cake; but if 
the cake be larger or you wish a thick icing, the quantities of 
sugar and egg must be increased. After it is iced, put it to 
dry in a very cool oven, from half an hour to an hour. 


1504. Almond Icing. 


The almond mixture which forms the first coating over a 
bride-cake or christening cake, must afterwards be completed 
by the white or sugar icing over it. It is too costly and rich 
to be used on plum-cakes for common occasions. 

Blanch a pound of sweet almonds and four ounces of bitter 
almonds. Then pound them two or three at a time in a 
marble mortar, adding as you proceed a little rose-water, half 
a teaspoonful at a time to prevent them oiling, and a pound of 
powdered sugar till all is reduced to a perfectly smooth paste. 
Beat the whites of eight eggs to a solid froth ; then beat into 
the eggs, first eight ounces of finely sifted sugar, then, by 
degrees, the almond paste till the whole be thoroughly mixed 
Spread it thin over the cake in the same way as a sugar icing 
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and dry it for an hour in a cool oven. This icing should be 
from half to three quarters of an inch thick. When it is per- 
fectly dry, spread over the white sugar icing and dry again. 


1505. A Wedding Cake or Bride Cake. 


It is usual to order the important wedding cakes to be made 
at a confectioner’s; but we have seen wedding cakes made at 
home which were equal if not superior to any purchased. Of 
course this preparation requires great care and attention ; but 
in a large family with skilful and ready hands, it is usually a 
pleasant labour. 

In the first place have all the materials in readiness as 
below. 

Four pounds of white sifted flour, very dry ; four pounds of 
butter, washed in cold water; four pounds of clean picked 
currrants ; one pound of almonds bruised, but not to paste, 
with two spoonfuls of orange-flower water; half a pound of 
candied orange, half a pound of candied citron, half a pound 
of candied lemon—all in thin slices ; a quarter of an ounce of 
cinnamon, a quarter of an ounce of mace, a quarter of an 
ounce of cloves—all pounded fine; a nutmeg grated ; twenty 
eggs beat up to froth, whites and yolks separately ; half a pint 
of brandy ; half a pint of sherry. 

Begin by beating the butter to cream in a large bowl ; then 
by degrees throw in the sugar, and beat continually for a 
quarter of an hour till it be well mixed; next add the frothed 
whites of egg, and, after beating some time, the yolks ; then 
add the spices, and soon after and by slow degrees the flour, 
till all be thoroughly mingled; then the currants and peels, 
the brandy and wine, and keep up the beating till the whole 
be thoroughly incorporated, and all is ready for the baking. 
The baking-hoop must be lined with doubled buttered paper ; 
the batter poured in, which must not fill more than three parts 
of the hoop, that there may be space for it to rise. Cover the 
top with paper. Shut it into a quick oven and bake five hours. 
Soon after it is taken out put on the almond icing, and when 
dried add the sugar icing, which should be three quarters of an 
inch thick. Ornament it to taste. 

This cake will keep perfectly good twelve months, 
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1506. A Good Pound Plum-Cake. 


Beat up one pound of butter to cream ; then beat into it one 
pound of fine sifted sugar, the whites of eight eggs beat to 
solid froth, the yolks well beat, half a nutmeg grated, two 
drachms of cinnamon pounded, three pounds of flour, one 
pound of currants, and two ounces each of candied orange 
and lemon. Beat each ingredient separately into the batter, 
and add a glass of brandy if you choose. The beating should 
occupy half to three quarters of an hour to make the cake 
light. Bake in a hoop with buttered paper over for three 
hours. It can be iced or not, as is approved. This would 
make a good small Twelfth Cake. If a larger be required 
the proportions must be increased, and a sugar icing and the 
usual mottoed ornaments added. 


1507. A Family Plum-Cake or Soda Cake. 


Beat half a pound of butter to cream, add half a pound of 
powdered sugar, the beaten whites and the yolks of three eggs, 
half an ounce of fine carbonate of soda dissolved in two table- 
spoonfuls of warm milk ; then two pounds of fine flour and half 
a pound of currants; beat very well, and bake in a buttered 
tin for two hours. 


1508. 4 Luncheon Cake. 


Beat four ounces of butter with half a pound of sugar, the 
whites and yolks of three eggs, a quarter of an ounce of car- 
bonate of soda dissolved, one pound of flour, half a pound of 
currants, and an ounce of sliced candied lemon. Bake ina 
buttered mould an hour. 


1509. A Good Seed Cake, 


Beat to a cream one pound of butter, beat into it one pound 
of fine sifted sugar, next add the whites of eight eggs in a solid 
froth, and the well-beaten yolks of twelve; add these by 
degrees, beating continually till all be well mixed; then 
gradually add a pound and a half of flour, in which two ounces 
of nicely cleaned carraway seeds have been strewn, and a good 
sized nutmeg grated. Beat another quarter of an hour ; then 
pour into a buttered mould and bake for an hour and a half. 
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1510. A Cheap Seed Loaf. 


Mix with two pounds of flour, half a pound of powdered 
sugar, two ounces of carraway seeds, and a grated nutmeg ; add 
to it a quarter of a pint of fresh yeast, and half a pound of 
butter melted in half a pint of milk; beat all well up, cover it, 
and let it stand five minutes before the fire to rise; then pour 
into the mould, and bake an hour and a half. 


1511. Almond Cake, 


Beat the yolks and whites of twelve eggs to froth, and pound 
to paste half a pound of sweet almonds, and one ounce 
of bitter almonds, with a tablespoonful of rose or orange-flower 
water ; beat the almonds thoroughly up with the solid froth 
of the whites of the eggs, then.add the yolks, and beat in one 
pound of finely-sifted sugar and the grated rind of two lemons, 
next three quarters of a pound of fine flour, and gradually 
one pound of clarified butter, warm, but not hot; beat the 
batter very much till perfectly well mixed; then pour into 
a buttered mould which will leave space for the cake to 
rise. Bake it for two hours; but when half done, put a buttered 
paper over the top, to prevent the cake from being scorched. 


1512. A Good Sponge Cake. 


Beat up the yolks of nine eggs very well, and whisk the 
whites to solid froth; gradually, as you whisk, add to the 
whites one pound of finely-sifted sugar ; then beat in the yolks 
with the grated outer rind of a large lemon. Beat up fora 
quarter of an hour, then stir in by degrees half a pound of fine 
flour, till the batter is quite smooth. Pour it into a buttered 
mould, and bake an hour and a quarter in a tolerably brisk 
oven, never opening the door until the cake is baked. 


1513. 4 Vanilla Sponge Cake. 


Simmer over the fire for a quarter of an hour a pound of 
loaf sugar, and half a pod of vanilla, chopped and inclosed 
in muslin, with half a pint of water. Pour out the syrup into 
a bowl; stir it till cool; then take out the vanilla. Beat up 
very well the yolks of six eggs and the whites of three to froth, 
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add the whites first, then the yolks, to the syrup, beating it up 
the whole time; then mix gradually with it six ounces of fine 
flour, and immediately pour into a buttered mould, and place 
in the oven. Bake for an hour. 


1514. A Madera Cake. 


This cheap and useful cake is made as below: Beat up the 
yolks of four eggs, and whisk the whites to solid froth; then 
beat into the whites six ounces of sifted sugar, and when quite 
mixed add the yolks, six ounces of flour, four ounces of liquefied 
butter, warm, but not hot, and the grated outer rind of one 
large lemon. Continually beat up as you add the ingredients, 
and for ten minutes after all are mixed; then pour into a 
buttered mould, and bake in a moderate oven for an hour. 


1515. Zhe Nun's Cake. 


Beat up a pound of butter to cream, and by degrees one 
pound of sifted sugar, and one large spoonful of orange-flower 
or rose water, then the whites of four eggs beat to solid froth, 
and when thoroughly mixed, the yolks of eight eggs ; then add 
gradually one pound of fine flour with which half an ounce of 
powdered cinnamon has been mingled ; beat the whole for half 
an hour, then bake in a mould an hour and a quarter. The 
original receipt included two ounces of carraway seeds ; but we 
think the cake much more agreeable without them. 


1516. Victoria Cake. 


Beat up to froth the yolks of twelve eggs and the whites of 
six ; beat into the whites one pound of sifted sugar, and then 
add the yolks. When well beat add the grated outer rind of 
two lemons, the juice of one, and fourteen ounces of flour; 
add the materials gradually, and beat the whole time; pour it 
into a buttered mould, and bake immediately in a moderate 
oven for an hour and a half. 


1517. Scotch Cake. 


Mix eight ounces of powdered sugar with one pound of flour, 
two ounces of almonds chopped small, two ounces of candied 
orange in thin slices; dissolve half a pound of butter slowly 
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before the fire, then add it by degrees, rubbing the flour and 
sugar lightly between the fingers till the butter be all absorbed; 
then roll out about an inch and a quarter thick; cover the top 
with comfits and pieces of candied lemon, and bake an hour 
and a half. 


1518. Madeleine Cake. 


Beat four ounces of butter with eight ounces of powdered 
sugar, the whites of six eggs in solid froth, the yolks well beat, 
then a tablespoonful of Madeira, the grated rind of half a 
lemon, and eight ounces of flour. Each ingredient beat in 
separately and completely, then bake in a buttered mould for 
an hour and a half in a slow oven. 


1519. Azce Cake. 


Beat up the yolks of six eggs and the whites of three to froth; 
add to the yolks six ounces of fine sugar, and beat up, then 
the whites, then six ounces of ground rice by degrees, and the 
grated rind of a lemon; beat all up very well, and bake an 
hour in a slow oven. 

This cake, with less lemon, is perfectly safe and wholesome 
for invalids, and if desired to be rich, six ounces of butter may 
be added. 


1520. Sponge Biscuits. 


Break twelve eggs into two bowls; beat up the yolks very 
well with twelve ounces of powdered sugar and a tablespoonful 
of orange-flower or rose water, then add the whites of the eggs 
beat to snow, and mix all by much beating, gradually adding 
ten ounces of flour. The batter must be beat for half an hour, 
then poured into small biscuit tins, allowing room for them to 
rise, and sifted over with sugar just before putting in the oven. 
Bake from fifteen to twenty minutes. 


1521. Queen Cakes, 


Wash a pound of butter in rose-water, and beat it to cream ; 
add the whites of eight eggs whisked to solid froth, and strew 
in one pound of sifted sugar, beating it as you proceed ; then 
the beaten yolks of the eggs, the grated rind of a lemon, and 
twelve ounces of currants ; lastly, add a pound of dried flour 
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by degrees ; beat all a quarter of an hour longer. Half fill the 
small well-buttered tin shapes, sift sugar over, and bake for 
twenty minutes. 


1522. Corporation Cakes. 


Dissolve ten ounces of butter before the fire ; mix four ounces 
of powdered sugar with one pound of flour; add four ounces 
of dried currants, two ounces of candied lemon in thin chips, 
and two drachms of powdered cinnamon; then mix up the 
whole into a stiff paste with the dissolved butter and one glass 
of brandy. Break the paste off in small rocky lumps, and bake 
on tin sheets for half an hour. 


1523. JMacaroons. 


Blanch eight ounces of fine Jordan almonds, and pound in 
_a mortar to a smooth paste, with two tablespoonfuls of rose or 
orange-flower water ; whisk up the whites of eight eggs to a 
solid froth, and add to it one pound of finely-sifted sugar, then 
beat in by degrees the almond paste till thoroughly mixed. 
Have ready confectioners’ wafer-paper, and drop the mixture 
upon it in small rounds. Bake in a moderate oven from 
fifteen to twenty minutes, till lightly coloured. 


1524. Ratafia Cakes, 


Blanch and beat into a smooth paste four ounces of bitter 
almonds and six ounces of sweet Jordan almonds, with one 
tablespoonful of brandy ; beat up to a solid froth the whites of 
four eggs with one pound of sifted sugar, then add the almond 
paste by degrees, and beat smooth. Drop a large teaspoonful 
at a time of the mixture on wafer paper, and bake in a very 
slow oven fifteen minutes. 


1525. Lice Cakes. 


Beat eight ounces of butter to cream, add the whites of seven 
eggs beat to cream, and one pound of finely-sifted sugar, then 
the yolks of the eggs also well beaten, lastly, one pound of 
ground rice gradually added, and very well beaten in; then 
drop the cakes on a baking tin, sift sugar over them, and bake 
twenty minutes, 
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1526. Shrewsbury Cakes. 


Mix two pounds of flour with one pound of powdered sugar 
and an ounce of carraway seeds; beat up well, whites and 
yolks separately, two eggs ; mix first the whites, then the yolks 
well with the flour and sugar, then work in by degrees eight 
ounces of butter dissolved before the fire, till you form a stiff 
paste. It may require another spoonful of flour if the weather 
be warm. Then roll out rather thicker than a half-crown ; 
strew pounded sugar over, and bake in a quick oven fifteen or 
twenty minutes. 


1527. Savoy Biscuits. 


Beat up the yolks of twelve eggs very well, then strew in as 
you continue to beat, one pound of fine sifted sugar, anda 
tablespoonful of rose-water, and beat or whisk the whole to a 
white cream ; then add the whites of six eggs whisked to solid 
froth, and by degrees, one pound and a half of fine dry flour. 
Then, if you have not the fluted baking-tins, fold a sheet of 
buttered writing-paper to form narrow trenches about five 
inches long, and drop two spoonfuls of the mixture into each 
trench. Put them into a mild oven, with sugar strewed over 
them at the last minute, and bake eight minutes in a hot oven. 
Then lay by the biscuits back to back. 


1528. Ginger Cakes. 


Beat four ounces of butter to cream, throw in four ounces of 
powdered sugar, an ounce of powdered ginger, and then the 
yolks of four eggs well beaten. When these are well mixed, 
work in a pound of fine flour to a paste, roll it out very thin, 
and bake twenty minutes in a slow oven. 


1529. Lemon-drop Biscuits. 


Mix together half a pound of powdered sugar and half a 
pound of fine flour, with the finely-grated rind of a large lemon ; 
add to it three ounces of dissolved butter, then the beaten yolks 
of three eggs, and lastly, three ounces of currants, and the 
whites of the eggs in froth. Drop the biscuits on wafer-paper, 
and bake for twenty minutes in a slow oven. 
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1530. Derby Cakes. 


Gently rub into a pound of flour half a pound of fresh 
butter, half a pound of currants, and half a pound of powdered 
sugar; then mix with the yolks of four well-beaten eggs, and 
the whites whisked to froth into a stiff paste ; roll out thin, cut 
into small round cakes, and bake fifteen minutes in a slow 
oven, 

1531. Wafer Biscuits. 


To one pound of fine flour add three ounces of finely-sifted 
sugar; rub in one ounce of butter, then stir into the flour the 
whisked whites of two eggs, and work the whole into a stiff 
paste with a little cream. Cover it, and let it lie half an hour ; 
then cut it into small pieces, and roll out into biscuits as thin 
as a wafer, and bake on tins in a quick oven for three or 
four minutes. 


1532. Bath Buns. 


Into one pound of fine flour mix one pound of sifted sugar, 
a quarter of an ounce of powdered cinnamon, and a table- 
spoonful of fresh yeast. Dissolve one pound of butter and 
stir into it; then allow it to rise before the fire for ten minutes, 
after which add the yolks of four eggs well beaten, and the 
whites of two; mix all well together, and form into buns, 
strew carraway comfits over them, and bake them on tins in a 
slow oven for fifteen or twenty minutes 


1533. Jumbles. 


Mix one pound of flour, one pound of powdered sugar, and 
the grated outer rind of a lemon, add the well-beaten yolks of 
four eggs, the whisked whites of three, and beat up the whole 
with four ounces of dissolved butter, and two or three table- 
spoonfuls of cream. Drop the batter on baking-tins, and put 
the jumbles in a slow oven for twenty minutes. 


1534. Plain Wine Biscuits. 


Into one pound of flour rub three ounces of butter, and add 
as much water as will make it into a very stiff paste. Knead 
and beat it very well, and roll it as thin as a wafer ; cut into 
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biscuits, prick with a biscuit pricker, and bake for five or six 
minutes. 


1535. Sweet Wine Biscuits. 


Rub into a pound and a half of fine flour, four ounces or 
butter, and four ounces of sifted sugar; mix with the yolks 
and whites of two eggs, well beaten, and as much cream as will 
bring it to a very stiff paste; knead it well, and roll several 
times, cut it into thin biscuits, prick, and bake them in a brisk 
oven six minutes. 


1536. Seed Biscuits. 


Mix one pound of powdered sugar with three pounds of 
flour, and one ounce of carraway seeds; rub into this one 
pound of butter, then knead it into a paste with three-quarters 
of a pint of boiling new milk; roll the paste very thin, 
cut it into biscuits, prick it, and bake in a slow oven ten 
minutes. 


1537. Vienna Biscuits. 


Beat ten eggs with one pound of sifted sugar for at least 
twenty minutes ; then add one pound of flour, whisk all well, 
then pass the mixture through a biscuit funnel about two 
inches long, and form the biscuits on a sheet of paper, broad 
at each end and narrow in the middle, cover another sheet of 
paper with sifted sugar, and turn the biscuits over upon it, 
then turn them back on a buttered baking-tin, and bake them 
in a hot oven six or eight minutes, of a light brown colour. 


1538. An excellent Gingerbread Loaf. 


Warm with two pounds of fine treacle, or golden syrup as it 
is named, twelve ounces of butter, then add by degrees eleven 
well-beaten eggs, four ounces of candied lemon in thin 
shavings, one ounce of powdered ginger, one ounce of carra- 
way seeds, pounded, and beat in with a wooden-spoon 
gradually as much flour as will form a thick batter; continue 
to beat it till quite smooth. Pour it into a well-buttered cake- 
tin about two inches deep, and bake it in a slow oven an hour 
ee a half; turn it out when cool, and rest it on the edge to 
Seep. 
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1539. 4 plain Gingerbread Loaf. 


Into three pounds of flour strew four ounces of moist sugar, 
half an ounce of powdered ginger, and two ounces of carraway 
seeds ; add a quarter of an ounce of carbonate of soda dissolved 
in two tablespoonfuls of warm water, and strained into two 
pounds of treacle, with which the whole must be well mixed 
and kneaded ; then bake in a shallow buttered tin in a slow 
oven for an hour and a half. 


1540. Good Gingerbread Cakes. 


Melt before the fire half a pound of butter in one pound of 
fine treacle, stirring it till well mixed ; let it be half cool, then 
add three-quarters of an ounce of powdered ginger, two ounces 
of candied orange or lemon in shavings, and one pound of 
flour, kneading it to a light paste; then add a pound of pow- 
dered sugar, and immediately roll it into cakes not more than 
the eighth of an inch in thickness, and bake without delay on 
buttered tins in a quick oven for three-quarters of an hour. 
foe cakes may be kept for some time in a tin box or 

rawer, 


1541. Curled Honeycomb Gingerbread, 


Mix half a pound of flour, half a pound of powdered sugar, 
the outer rind of a lemon shred very fine, half an ounce of 
powdered ginger, three cloves pounded fine, four ounces of dis- 
solved butter, and half a pound of warm treacle; when well 
mixed, beat for some time, and let it stand before the fire ten 
minutes ; then drop the mixture upon well-buttered tins, and 
bake in a moderate oven half an hour; take them out, and 
when half cold, cut into squares, and roll them round a reed 
or the finger, and keep in a dry place. 


1542. Funny’s Gingerbread. 


To one pound of treacle add six ounces of butter, and let 
them stand before the fire to dissolve and mix; then add two 
ounces of candied lemon in shavings, half an ounce of powdered 
ginger, two tablespoonfuls of oatmeal, and by degrees beat in 
as much flour as will produce a thick stiff batter; bake this in 
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buttered moulds in a brisk oven from three-quarters of an hour 
to one hour. 


1543. American Gingerbread. 


Warm before the fire half a pound of treacle and six ounces 
of butter; when partly cooled, add three tablespoonfuls of 
cream, half a pound of powdered sugar, one ounce of powdered 
ginger, a quarter of an ounce of powdered cinnamon, a quarter 
of an ounce of allspice ; by degrees stirin two pounds of flour, 
half a pound of currants, half a pound of chopped raisins, half 
an ounce of carbonate of soda dissolved in a glass of milk and 
strained, and four well-beaten eggs; beat up the whole till 
perfectly mixed and smooth; then pour the butter into a 
shallow buttered tin or mould, and bake for an hour and a half 
in a slow oven. 


1544. American Finger Gingerbread. 


Dissolve eight ounces of butter before the fire with eight 
ounces of powdered sugar; stir into this a pint of refined 
treacle ; mix with two pounds of fine flour the grated outer rind 
of a lemon, three-quarters of an ounce of powdered ginger, and 
one quarter of an ounce of powdered cinnamon; and then 
gradually add this to the treacle and butter, blending it well ; 
and finally, add half an ounce of carbonate of soda dissolved in 
two tablespoonfuls of warm milk or cream ; knead the paste 
for some time on a floured board till it is firm and smooth, but 
not stiff; then roll it out half an inch thick ; cut it into slips, 
six inches in Jength and three-quarters of an inch in breadth ; 
round the ends neatly, and bake immediately on buttered pans 
in a moderate oven for an hour. 

This is a delicious gingerbread, and keeps well with care. 


1545. Treacle Parkins. 


Dissolve eight ounces of butter in one pound and a half of 
treacle ; then stir in eight ounces of sugar, an ounce and a half 
of powdered ginger, and two pounds of oatmeal with one pound 
of fine flour, half an ounce of carraway seeds, whole or 
pounded, may be added if approved ; knead well into a firm 
paste with flour ; roll out a quarter of an inch in thickness, and 
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cut out in round cakes ; bake on a buttered tin in a moderate 
oven for an hour. 


1546. White Gingerbread Cakes. 


Mix one ounce of grated ginger and one pound of Lisbon 
sugar with one pound of flour ; rub gently into it eight ounces 
of butter, and knead it into a stiff paste with cold water ; roll 
out thin, and cut into round biscuits ; bake on buttered tins in 
a slow oven for half an hour. 


1547. German Gingerbread Cakes. 


Mix one ounce of powdered ginger, one ounce of carraway 
seeds, four pounded cloves, the grated rind of a small lemon, 
and an ounce of candied orange sliced with two pounds of 
flour in which three ounces of butter has been rubbed ; then beat 
up very well two eggs, and beat into one pound of treacle ; and 
to this add by degrees the dry materials, mixing and kneading 
it into a stiff paste; roll it out several times to render it 
perfectly smooth and stiff; then roll out into biscuits a quarter 
of an inch thick; brush them over with white of egg; prick 
them with a biscuit pricker, and bake on buttered tins in 
a moderate oven for three quarters of an hour. 


1548. Gateaux @ E pie. 


The peculiarity of the French gingerbread is the delicate 
flavour of the vanilla, which was rarely introduced in the old 
confectionery of England. Put over the fire one pound of 
treacle, six ounces of butter, an ounce of powdered ginger, an 
ounce of powdered cinnamon, a quarter of an ounce of pounded 
cardamoms, an ounce each of candied lemon and orange-peel 
in thin shavings, and half a pod of vanilla pounded with a 
tablespoonful of brandy ; stir the mixture well, and simmer for 
five minutes; then pour it out, and when cool, beat in by 
degrees as much flour as you can knead into a smooth paste ; 
bake on buttered tins in small cakes or nuts in a slow oven for 
half or three-quarters of an hour. 


1549. Gingerbread Nuts. 


Warm three pounds of treacle with one pound of butter and 
one pound and three-quarters of Lisbon sugar ; when nearly 
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cooled, stir into it two ounces of candied lemon and two 
ounces of candied orange in thin shavings, two ounces of 
ginger, two ounces of fresh-grated cocoa-nut, half an ounce 
each of carraway and coriander seeds whole or crushed, and 
add by degrees three pounds and a half of flour; mix very 
well, and knead to a firm paste on a floured board ; then roll 
into long fingers and cut up in pieces; bake on a buttered tin 
in a slow oven from half to three-quarters of an hour; when 
cool, store in a tin drawer or box. 


1550. Hunter's Nuts. 


Beat six ounces of butter to cream ; add six ounces of moist 
sugar, three ounces of powdered ginger, one ounce of candied 
peel, one pound of treacle added warm, and one pound and a 
half of flour beat and kneaded in till formed into a paste; roll 
it out on a floured board till firm enough to mould the nuts ; 
then bake them on buttered tins for half an hour. 
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CHAPTER XXV. 
BREAD AND TEA-CAKES. 


OOKS have been written and lectures have been given 

on the simple, important art of bread-making, the most 

common, and too often neglected duty of every cook, and still 

we find families compelled to purchase the less wholesome 

bread of the public baker, because household baking is so 
ignorantly or carelessly managed. 

Now home-baked bread is not only more economical, but 
more agreeable to the palate, and more nutritious and whole- 
some than the light, spongy, tasteless loaf of the baker; and 
as every cook should be a bread-maker, so should every house- 
keeper provide the pure unadulterated flour necessary to 
produce good bread, and insist on having it made with 
certainty and regularity. 

The best flour, which should always be kept a month after 
it is ground before using, is always to be procured from a 
respectable miller, at the best prices. It is bad economy to 
buy inferior flour; but for family use the unbolted flour, or 
meal, as the millers term it, is not only more nutritious, but 
usually more approved, especially at breakfast and tea. The 
tasteless fine white bread is more suitable to serve at dinner 
with the meat. It is the profound chemist Liebig who asserts 
that the separation of the bran from the flour by bolting, is a 
matter of luxury, and injurious rather than beneficial as regards 
the nutritive power of the bread. Though it is difficult to 
overcome the prejudice in favour of white bread amongst 
servants and the lower classes ; at all events, we would recom- 
mend parents to set the example by using brown bread 
commonly in the nursery, and at the breakfast table. 

After providing good flour, you must next obtain the means 


BREAD AND TEA-CAKEs. 529 


to convert it into bread by undergoing a sort of fermentation, 
or, as cooks term it, to raise the bread. 

In fact, without some means to cause this lightening of the 
mass, the dough, or mixture of flour and water, would be 
heavy, solid, uneatable, and indigestible. It is therefore 
necessary to force a quantity of air through the flour, which 
expands with the heat of the oven, separates the particles of 
flour, and, as it were, honeycombs, and makes it as porous and 
light as required. 

Various modes of producing the effervescence which causes 
the gas bubbles to separate the flour are employed. The 
ancient method of leavening the bread, still practised in our 
own rural districts, and more extensively in France and other 
Continental countries, is simply by inoculating the flour with a 
portion of dough reserved from the last preparation, which has 
been suffered to reach that stage of fermentation when it 
becomes sour, and this placed amongst the fresh flour spreads 
the acidity and fermenting property through the whole. This 
mode is successful for the coarser rye and barley bread, but is 
less certain in its operation, and less agreeable im its result 
than the modern plans. 

The next introduction was brewers’ yeast, and thi$ we are of 
opinion still continues unrivalled as a means of raising the 
bread. The simple explanation of the mode of operation is, 
that the yeast in a state of fermentation decomposes the con- 
stituent parts of the flour, converts a portion of the starch into 
sugar, then into carbonic acid gas, which pervades the dough 
and causes the spongy state required. 

German yeast, recently introduced, is obtained from infu- 
sions of malt purposely prepared, and is devoid of the 
troublesome bitter quality which brewers’ yeast is liable to; 
but being an importation, it is sometimes unfit for use before 
it reaches the remote parts of the country, and in hot weather 
must necessarily suffer in the transmission. When neither 
brewers’ yeast nor German yeast can be procured, we give 
some receipts for the preparation of good substitutes. 

Next, we have the unfermented bread, obtained by a process 
so ready and convenient, that if it could be depended on as 
equally wholesome, and if our taste could accommodate itself 
to the peculiar and unconquerable flavour of the carbonate of 
lime and acid, it must supersede all other methods. In large 
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baking establishments where aérated bread is made by the use 
of soda-water, as it is usually termed, but which is in fact using 
carbonic acid gas to raise the bread without fermentation, and 
where machinery diffuses the effervescence thoroughly, equally, 
and promptly, the success has been great, and the product 
hailed as that grand desideratum, light, pure, clean, digestive 
bread. The course of improvement has not yet made the art 
perfectly available for domestic use. We can only give such 
receipts for other unfermented breads as have been tried and 
approved ; but not without condemnation by many who parti- 
cularly object to the hyro-chloric acid, as possessing an 
injurious property. 

Not having space to enter into minute and scientific expla- 
nations of this important process, we proceed to recommend 
that all large loaves should be baked in a brick oven, where 
the heat being regularly kept up and never raised, the baking 
is certain. Small loaves may be baked with due care in an 
iron oven, if the cook keeps the fire at a certain point; and 
usually these small loaves are in most request, as the crust, the 
most digestible part, forms a larger proportion of the loaf. In 
most cases a brisk oven is necessary, but not at such a heat as 
to scorch the outer surface before the middle is baked. 

It must be remembered that every kind of bread requires a 
due mixture of salt; not less than six ounces to fourteen 
pounds of flour. 

Great care is necessary for keeping bread in a fresh and 
wholesome state. In twenty-four hours after it is cold, it 
becomes stale, a state in which delicate people usually prefer 
it, Large covered earthenware pans preserve it best: these 
should be placed in a cool, dry place. In damp situations 
bread is apt to become mouldy, and as this vegetation of 
mould, as it is named, has been proved to be poisonous, too 
great care cannot be taken to escape it. . 

In hot weather the bread becomes dry in a few days, and 
though not unwholesome, somewhat unpalatable. It may then 
be restored by steeping the loaf in a bowl of water three or 
four minutes, allowing it to stand half an hour till the jvater is 
equally spread through the loaf, and then placing % in @ 
moderate oven for a quarter of an hour. 


Bread-loaves are usually baked in buttered tins or ° 
ware moulds, or made up in round aor oval rolls to bake 
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oven tins. The latter plan affords more of the crust, which is 
the best part; and a round loaf with an incision of an inch 
deep made round it, forms a cottage-loaf, a pretty breakfast- 
dish with a profusion of rough crust. 


1551. Lo prepare Brewers’ Yeast. 


Brewers’ yeast is usually too bitter to use without some pre- 
cautions ; it is necessary to pour over it a considerable quantity 
of cold water, and allow it to stand some hours till it subsides 
into a mass, then pour off the water and taste the yeast ; if it 
still continues bitter, pour over more fresh water, and in an 
hour or two you may usually calculate on having the yeast fit 
for your purpose. Thus covered with cold water, you may 
preserve the yeast fresh for several days. 


1552. Good made Yeast. 


To two gallons of cold water, add half a pound of moist 
sugar, and one ounce of salt. Set it over the fire, and stir in 
one pound of flour, as it heats. Let it boil for an hour, stand 
till quite cool, and then bottle it for use. Half a pint of this 
yeast will be required to raise nine pounds of flour. 


1553. Yeast for immediate use. 


Pour a quart of boiling water over four ounces of malt, and 
two ounces of hops; set it over the fire and let it boil 
half an hour, strain, and mix with it half a pound of flour; 
then cover, and place it near the fire till it ferments and 
rises, when it will be fit for use, in the same proportion as 
brewers’ yeast. 


1554. Onfailing Yeast. 


This receipt, which appeared in the Zimes newspaper, has, 
we understand, been tried with much success; but much 
attention is needed in the preparation. 

*¢ Boil two ounces of the best hops in four quarts of water for 
half an hour, strain it, and let it cool down to new-milk 
warmth ; then put in a quarter of a pound of salt, and halfa 
pound of moist sugar; beat up one pound of fine flour with 
some of the liquor, and mix all well together. This should be 
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done on Monday. On Wednesday add three pounds of 
potatoes boiled and mashed; let it stand till Thursday, then 
strain, and bottle it for use, but do not cork it till the yeast has 
done working. It must be stirred frequently while making, 
and kept near the fire. Before using shake the bottle well. 
It will keep in a cool place for two months, and is best at 
last.” 

The bread made with this yeast requires a longer time to 
rise in the sponge and in the dough than when common yeast 
is used, and is best baked in tins. 


1555. Good home-made Bread. 


Put into a large earthenware kneading-pan a stone anda 
half (twenty one pounds) of flour. Mix a pint of brewers’ 
yeast, or three ounces of German yeast, with two quarts of 
luke-warm milk’and water, in which nine ounces of salt have 
been dissolved. Make a deep hole or well in the midst of the 
flour, and pour the liquor through a coarse sieve into it; then, 
with a wooden spoon, work round the pool of milk and water, 
so as to bring in the flour to make a thin batter; throw a 
handful of the flour over it, and cover it with a clean thick 
cloth. Set it by the side of the fire, and leave it to rise from 
one to two hours, that is, till the layer of flour over the sponge 
has risen and cracked ; then begin to knead it, bringing with 
the hand the flour all into the batter, adding two or three more 
quarts of warm milk-and-water, and working till it be suffi- 
ciently mixed to turn out upon the well-floured kneading- 
board. Then knead it thoroughly with the clenched hands, 
folding and turning it, to bring it to a perfectly smooth, light, 
firm dough. Return the mass to the kneading-pan, and leave 
it another half hour to rise ; then form it into loaves, put them 
into a well-heated oven, and bake in the proportion of two 
hours for a four-pound loaf. 


1556. Quickly-made White Bread. 


Make a well in the middle of seven pounds of flour; mix 
three tablespoonfuls of brewers’ yeast, or an ounce and a half 
of German yeast, and three ounces of salt, with a pint and a 
half of warm milk ;—the Irish cooks substitute sweet butter 
milk, but though very rich, the flavour is not always agreeabl 
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at first ;—pour this into the flour, and, with a wooden spoon, 
make a batter; cover with flour and a cloth, let it rise for an 
hour and a half, then add a little more milk, to make the whole 
a stiff, smooth sponge. Let it stand another hour, then knead 
it, with more flour if necessary, till quite firm. Divide it into 
three loaves, and bake with or without tins for an hour and a 
half in a properly heated oven. 


1557. Lxcellent Brown Bread. 


The best brown bread is that which is made, as Professor 
Liebig recommends, of the wheat exactly in the state it is 
ground, the bran left in. For children and adults, with whom it 
agrees, nothing can be more wholesome than this pure wheaten 
bread ; but if prejudice, or a peculiar delicacy of the stomach, 
rejects this bread, a certain quantity of fine flour must be 
substituted for the genuine meal. 

It is made in the way we recommend in our first receipt 
(No. 1555), but with half as much more water to set the sponge, 
and longer baking. A four-pound loaf will require three hours 
to bake it, and it is very desirable that it should be sent to a 
brick oven. 


1558. Wheat and Maize Bread, 


The mixture of Indian meal with the wheaten flour, though 
the product has somewhat a peculiar, sweet flavour, is generally 
liked after a time, and the bread is allowed to be cheap and 
wholesome. Mix fourteen pounds of fine wheaten flour with 
seven pounds of Indian meal and four ounces of salt ; beat up 
a pint and a half of brewers’ yeast with two quarts of boiling 
water ; make a hollow in the flour and pour it in, stirring in as 
much flour as will form a batter ; let it stand an hour, then pour 
over the whole, stirring it in, two more quarts of boiling water, 
and leave the whole covered on a warm hearth for ten hours ; 
then knead it very well, and let it stand two hours longer; form 
it into loaves ; allow them to rise half an hour; then bake ina 
brick oven if possible. 


1559. Wheat and Rice Bread. 


When a mixture of rice in bread is recommended for invalids 
of delicate stomach, we can recommend the following receipt. 
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Boil a pound and a half of good clean rice in three quarts of 
water till perfectly soft ; drain it, and beat it to paste, and mix 
it well while warm with seven pounds of fine flour; strew in 
four ounces of salt; mix four tablespoonfuls of yeast with a 
pint and a half of warm milk and water, and pour it into the 
middle, covering it with flour; let it rise for an hour and a 
half; then add more milk and water ; knead it into loaves; let 
them rise an hour; then bake in a brick or well-managed iron 
oven. 


1560. Potato Bread. 


The addition of potatoes to the flour is considered by many 
an advantage, as the bread thus made remains longer fresh ; 
but they are chiefly of use in times of scarcity as an economical 
substitute for flour. Five pounds of potatoes, boiled and 
reduced to flour, rubbed through a tamis, and mixed with 
fourteen pounds of wheaten flour, must be placed warm in the 
kneading-pan ; add the yeast, &c., as for the white bread 
(No. 1556), but use milk only instead of milk and water, and 
proceed to finish in the same way. Potato bread is much 
liked by those who are accustomed to it, but 1t has not the 
nutriment of pure wheaten bread. 


1561. Unfermented Bread. 


In twelve pounds of flour mix thoroughly one ounce and a 
half of bi-carbonate of soda rubbed through a sieve ; then mix 
one ounce and a half of hydrochloric acid well with six pints 
of warm water, stirring it with a wooden spoon ; pour this over 
the flour, beating it to a smooth dough; knead it quickly: 
form into loaves, and transfer to the oven immediately, that the 
great heat which suddenly closes the surface and forms the 
crust may raise the action of the acid on the soda and produce 
the gas bubbles necessary to lighten the bread; bake it well 
the usual time. 


1562. Prench Bread. 


Beat up very well and strain the whites of three eggs and the 
yolks of two eggs ; to this add half a pint of fresh sweet yeast, 
or an ounce of German yeast, and a pint of warm milk; into 
four pounds of flour strew three ounces of salt ; then stir in the 
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milk, eggs, and yeast : stir it well with a wooden spoon till well 
mixed; then divide the thin dough into three wooden bowls ; 
let it rise a few minutes ; then turn out in loaves, and bake 
with or without tins in a brisk oven. This bread must be 
rasped before it is served. 


1563. Oatmeal Bannocks. 


Put into a bowl five pounds of Scotch oatmeal; rub into it 
an ounce of butter to render the cakes crisp ; pour over it as 
much warm water as will form it into a firm dough ; then roll it 
immediately into round cakes, about the size of the inside of a 
breakfast plate, and about half an inch thick, and bake for an 
hour in a moderate oven. 


1564. Lancashire Oat Cakes or Riddle Cakes. 


These cakes are leavened: the common plan is to leave the 
kneading-pan unwashed, with the dough adhering to the sides 
to form a leaven for the next baking ; but this leaven is easily 
obtained by mixing a smal] quantity of the oatmeal into a stiff 
paste, and leaving it fora week to grow sour. This will leaven 
the meal, which must first be mixed up with lukewarm water 
into a thick batter, then the leaven must be stirred in, and the 
whole left for twelve hours for the fermentation to be certain ; 
it is then poured on a grooved paste-board well dusted with 
meal, and turned round with the hands till it forms a thin 
round cake; it 1s then by means of a shovel transferred to 
the girdle or baking stone, a heated stove ; baked on one side, 
and turned like a pancake with the shovel till both sides are 
baked. These cakes when new are very delicious, toasted and 
buttered like crumpets; and when properly baked, become 
crisp when kept for a few days. If made of buttermilk, the 
leaven is unnecessary ; but it requires habit to reconcile any 
one to the sour taste. 


1565. Yorkshire Oatcakes. 


Mix the oatmeal with cold water into a stiff paste, adding a 
little salt; beat and knead it a considerable time; then roll it 
as thin as possible, and bake on both sides upon a girdle or 
baking-stone ; cool the cakes on an edge, and keep them 
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covered in a tin or earthenware case in a very dry place. 
They are perectly crisp, and are eaten with a good deal of 
butter, or served with cheese. 


1566. Barley Scones. 


The barley-meal is simply mixed with cold water to a stiff 
paste. A little butter rubbed in is a great improvement to the 
dry oaten or barley-cakes. They are usually rolled out thicker 
than the oat-cakes, and baked in small cakes on the girdle. 
The barley-scones are eaten hot, divided, and buttered. 


1567. Scotch Flour Scones. 


Melt an ounce of butter in a pint of hot milk, and pour it 
over a pound and a half of flour, stirring it quickly till it 
becomes a stiff dough; knead it well, and roll out very thin ; 
cut into small round cakes or scones, and bake quickly for 
three or four minutes only on a girdle, and serve them hot 
piled on a napkin. 


1568. Jrish Girdle Cake. 


Mix three pounds of flour with a teaspoonful of carbonate of 
soda and as much sweet buttermilk as will make it into a stiff 
paste ; roll it several times till smooth ; then roll very thin, 
and bake on a girdle over the fire. 


1569. Breakfast or Dinner Rolls. 


Rub one ounce of butter into two pounds of flour ; strew in 
half a teaspoonful of salt; mix a good teaspoonful of light 
sweet yeast with three-quarters of a pint of warm new milk and 
an egg well beaten, and stir into the midst of the flour, forming 
a well of batter; cover with more flour, and let it rise three 
hours on a warm hearth ; then knead it lightly into small round 
or oval rolls ; cut them round just through the surface of the 
paste; put them on floured baking-tins; let them stand a 
quarter of an hour to rise; then brush them lightly over with 
the beaten yolk of an egg, and bake them in a moderate oven 
for twelve or fifteen minutes, 
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1570. Fresh excellent Breakfast Rolls. 


Warm one ounce of butter in half a pint of new milk; 
dissolve in a little warm water, and add to it half an ounce of 
fresh German yeast ; mix the whole with two pounds of flour ; 
beat it well; cover with a double cloth, and leave by the fire 
all night. Early in the moming, make it up into six or seyen 
rolls ; let them stand half an hour till the oven be heated ; then 
bake half an hour to thirty-five minutes. 


1571. Lrench Rolls. 


Rub two ounces of butter into two pounds of fine flour, add 
two well-beaten eggs, and two teaspoonfuls of sweet yeast or 
half an ounce of German yeast in half a pint of warm new 
milk ; beat the whole well to a stiff batter ; let it rise an hour ; 
then do not knead it, but drop it on tins in round or oval rolls, 
and bake twelve or fifteen minutes, and rasp when done. 


1572. Gressins (the Pipe bread of Piedmont). 


These long pipes of bread, which, though rather thicker, 
have somewhat of the appearance of uncurled macaroni, are 
well known to travellers among the Alps, and are commonly 
used at fables a’héte: they are pleasantly tasteless like biscuits. 
The dough is leavened, and is formed of the finest wheaten 
flour, lightly salted and kneaded into a stiff paste in a wooden 
bowl which is covered, and left for two hours to rise; then 
rolled out and cutin pieces as thick and long as astout finger ; 
these pieces are laid side by side on a moistened paste-board ; 
let them stand to rise another hour ; then take up each piece by 
the two ends, and gently draw it out about two or three feet in 
length; arrange them on the oven shovel, which must be 
sprinkled with unsifted meal, and transfer them to the oven. 
A short time will bake them, when they must be cooled and 
kept in a dry place to become crisp. It was in vain that 
Napoleon I. endeavoured to introduce this bread into Paris— 
even the flour and water of Piedmont failed, and the air was 
blamed. We fancy perseverance alone was necessary. 
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1573. A Plum Loaf. 


In two pounds of flour strew half a teaspoonful of salt, three 
ounces of sugar, and eight ounces of currants; mix a table- 
spoonful of yeast or half an ounce of German yeast with three- 
quarters of a pint of warm milk in which three ounces of butter 
have been dissolved, and stir into the flour till it forms a smooth 
dough ; let it rise an hour; then make up into a loaf, and 
bake for three-quarters of an hour. 

This is a good loaf for children, or for a lunch loaf. 


1574. Breakfast Bread of various forms. 


The usual form of plain breakfast bread is either a cottage 
loaf, as previously described, twists, rolls, fingers, or cakes. 
The finger rolls are pieces of dough rolled into the form of 
fingers, four or five inches long, and lightly baked ; the twists 
are made of three finger rolls, rather longer and thicker than 
common, plaited together, and united at the end. These, 
when lightly browned, are much liked for breakfast bread. 

Another form of bread used at the Jewish tables, and made 
without milk or butter, these materials being prohibited in 
Jewish cookery, may be used as a pretty variety. 

Roll the dough into long pipes ; cut off five lengths of six 
inches each, about one inch in diameter, and plait them 
together, bringing them to a point at each end; then roll the 
rest of the dough piping till it is not more than three-quarters 
of an inch in diameter, and form another five-plait of the same 
length, which must be placed upon the first, with a single bar 
reaching from end to end over it; join the points neatly, and 
turn round the centre a pipe of dough to keep the whole 
together ; finished with two short bars, forming a transverse 
cross ; brush the whole over with yolk of egg very well, and 
bake immediately. The true Jewish bread is finished by 
strewlng over the egg white poppy seeds. 


1575. Good Breakfast Cakes. 


Rub into one pound of flour one ounce of butter, a tea 
spoonful of sugar, and half as much salt; mix a tablespoonfu 
of very light sweet yeast with half a pint of warm new milk- 
and beat into the flour till well mixed; let it stand to rise 
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three-quarters of an hour; then make it up lightly into small 
cakes, and bake a quarter of an hour. 


1576. Excellent Muffins. 


Mix two tablespoonfuls of yeast with two pints of new milk ; 
add the well-beaten whites of two eggs, and beat into the 
mixture by degrees four pounds of flour; when well mixed, 
cover with a clean flannel, and set it to rise on a warm hearth 
for three or four hours ; then take out with a wooden spoon as 
much of the thick batter as will make one muffin at a time, and 
drop on a floured trencher, shaking it round till it is formed ; 
then slide it upon a heated muffin stone or iron girdle, and as 
soon as it begins to blister, turn immediately. Eight or ten 
minutes will bake them; then tear them open, and butter 
them. 


1577. Crumpets. 


To a quart of warm milk and water add a tablespoonful of 
light yeast, a saltspoon of salt, and two well-beaten eggs ; beat 
into this by degrees as much flour as will form a thick, stiff 
batter; let it rise a quarter of an hour; heat a small frying- 
pan, and rub it over with butter: pour in a large spoonful of 
the butter, and shake the pan till it 1s equally spread over it; 
when lightly browned, turn and bake the other side. When 
wanted to serve, the crumpets must be lightly toasted and 
buttered over. 


1578. Pikelets. 


Beat up two eggs very well, and add to thema pint of warm 
milk and a tablespoonful of light yeast ; beat into this by degrees 
two pounds of flour, with a quarter of a nutmeg grated, and as 
much salt ; continue to beat for ten minutes after mixing ; then 
let it remain before the fire two hours to rise, and make it up 
into small round cakes half an inch thick; bake them on 
a girdle, turning them over when one side is done; butter 
them hot, and serve three or four on a plate. 


1579. Wwk Breakfast Cakes. 


To six pounds of flour add half a pint of yeast in a quart of 
warm milk ; beat it into a thick batter, and let it remain on a 
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warm hearth to rise all night. In the morning dissolve four 
ounces of butter before the fire, and pour it into the dough ; 
knead it well with a little more flour if necessary ; make into 
small cakes ; let them stand ten minutes before the fire; then 
bake in a brisk oven for twenty minutes. Serve them buttered 
hot. 


1580. Yorkshire Girdle Cakes. 


Rub into three-quarters of a pound of flour two ounces of 
butter, and mix it up with as much good cream as will make it 
into a stiff paste ; cut into small rounds, and bake on a girdle, 
turning to bake both sides. This is the farm-house breakfast 
cake. 


1580.* Yorkshire Secret Cake. 


Roll rich puff-paste into rounds the size of a breakfast plate 
and half an inch in thickness ; strew thickly over one pound 
of currants, with a little chopped candied lemon, which 
have been well steeped in rum or brandy; over this place 
another round of paste; unite it closely round; cut it into 
quarters, but leave them close together, and bake immediately. 
Serve each cake on a plate without separating the quarters, 
either hot or cold. This is a most delicious tea or breakfast 
cake. 


1581. A Galette or French Breakfast Cake. 


To a pound and a half of flour add half a tablespoonful of 
salt, and rub lightly into it sixteen ounces of butter, and work 
it into a stiff paste with the yolks of two eggs beat up in a 
spoonful or two of cream ; roll it into a cake nearly an inch 
thick ; score the top in lozenges, and brush it over with yolk 
of egg; bake it for half an hour, and eat hot. This festival 
cake of the provinces is made more or less rich according to 
circumstances, or the custom of the district, and sometimes is 
mixed with pounded almonds, orange-flowers, and sugar. 


1582. American Buns for Breakfast. 


To one pint of yeast add one pint of luke-warm milk, eight 
ounces of dissolved butter, six ounces of powdered sugar, and 
four well-beaten eggs ; mix by degrees with these as much flour 
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as will form a stiff batter, fill the bun-tins, and set them before 
the fire to rise for half an hour, then bake for twenty minutes. 


1583. American Dough Nuts. 


Rub a quarter of a pound of butter into a pound of flour, 
add six ounces of sugar and half a grated nutmeg; stir in three 
well-beaten eggs and a dessertspoonful of yeast mixed with a 
little warm milk; then add as much more warm milk as will 
make it into a light smooth dough; let it stand to rise half an 
hour, then roll it out ; cut it into small fancy shapes, and fry in 
abundance of butter or lard a fine brown colour; drain them 
well, and sift over them powdered sugar. 


1584. Sweet Rusks. 


With one pound of flour mix two ounces of powdered sugar; 
beat up two eggs very well with a tablespoonful of good yeast, 
and add this to half a pint of warm milk in which two ounces 
of butter have been dissolved ; pour this into the midst of the 
flour, and form a well of batter ; cover the rest of the flour over 
it, and leave to rise an hour ; then knead it up to a firm, smooth 
dough ; cut it up into squares of two inches; leave these again 
to rise on the baking tins another hour, then bake them in a 
slow oven a quarter of an hour, and when cool, put into a very 
cool oven to dry for half an hour. Keep them in a tin drawer 
or box in a warm place. 


1585. Plain Bread Rusks. 


Bake some dinner rolls (No. 1569), and while warm tear 
them in two, and put into a cool oven to dry till perfectly crisp 
and of a bright brown. ‘These rusks are always served at 
breakfast with chocolate or cocoa. 


1586. Good Buns. 


Rub four ounces of butter into two pounds of flour, strew in 
one ounce of carraway seeds and four ounces of sugar; stir a 
quarter of a pint of yeast into as much good milk, lukewarm, 
as will make the whole into a light paste ; mix and beat well ; 
let it rise half an hour; make it up into small buns, brush them 
over with yolk of egg, and bake twenty minutes. 
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1587. Rich Buns. 


Mix one pound and a half of flour with eight ounces of 
powdered sugar, half a nutmeg grated, and four ounces of 
currants; beat up half a pint of yeast with two eggs, twelve 
ounces of dissolved butter, and two tablespoonfuls of rose- 
water, and knead the whole into a light dough; let it stand to 
rise an hour, then make up into small buns; brush over with 
yolk of egg, sift powdered sugar, and strew carraway comfits 
over them. Bake for twenty minutes. These buns are best 
cold, sent in with tea or coffee. 


1588. Good Friday “ Hot Cross Buns.” 


Rub eight ounces of butter into three pounds of flour, then 
mix a quarter of a pint of good yeast with a pint of warm milk 
and half a pint of cream, and mix with the flour till it forms a 
batter; let it stand to rise an hour, then add ten ounces of 
powdered sugar, eight ounces of currants, half a nutmeg 
grated, and a quarter of an ounce of mace; knead all very well 
into the dough, form it into buns, and place them on a baking- 
tin; make an incision twice over them in the form of a cross, 
brush them over with clarified butter, sift powdered sugar over, 
let them stand ten minutes before the fire, then bake in a quick 
oven twenty minutes. 


1589. Sally Lunn Cakes. 


Mix two tablespoonfuls of light yeast into a pint of warm 
new milk, or cream, if you wish the cakes very good ; rub four 
ounces of butter into two pounds of flour, strew into it half a 
teaspoonful of salt, then pour in the milk gradually, beating up 
the batter with a wooden spoon as you proceed ; add the yolks 
of three eggs well beaten, and when smoothly mixed, let it rise 
an hour before the fire; then fill your cake tins, and bake 
fifteen to twenty minutes in a quick oven. 


1590. Yorkshire Tea Cakes, or Whigs. 


Into three pounds of flour strew half a teaspoonful of salt 
and three quarters of a pound of currants; mix a quarter of a 
pint of yeast with a pint of warm new milk in which six ounces 
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of butter have been dissolved, and mix gradually with the flour 
till it is a stiff dough ; set it before the fire an hour, then knead 
and form into cakes the size of the inside of a breakfast-plate, 
and three-quarters of an inch thick ; put them on a baking-tin, 
and let them stand another quarter of an hour to rise, and bake 
from twenty to twenty-five minutes. They are usually sent in 
with tea, hot, divided and buttered, with sugar sifted over. 


1590.* Yorkshire Yule Cakes. 


Mix one pound of finely-powdered sugar with four pounds of 
fine dry flour, a quarter of a pint of fresh brewers’ yeast, or an 
ounce of German yeast, and eight ounces of butter dissolved in 
half a pint of new milk; make it up into a dough, and leave it 
for an hour to rise, on a warm hearth ; then strew into the dough 
eight ounces of currants, eight ounces of cut raisins, a quarter 
of an ounce of nutmeg grated, half as much powdered cinna- 
mon, and two ounces of shred candied lemon ; work the whole 
till the fruit and spices are well mixed, then make up the dough 
into cakes. Mark the top in lozenges with an ornamental 
runner, sift sugar over, and bake a light brown. 

These cakes are made in Yorkshire families to distribute to 
relatives, friends, and dependants, in the hospitable Christmas 
season, as well as to offer to all visitors, and are made propor- 
tioned in size to the purpose they are intended for. 


1591. Kneaded or Pastry Cakes. 


These well-known cakes of the rural districts, denounced by 
the prudent under the name of “sudden deaths,” but the 
luxury of children, are composed only of flour, and either 
butter, fresh lard, or cream. 

Cream Cakes. To a pound and a half of flour add half a 
teaspoonful of salt and half a pound of currants, and make into 
a firm paste with good cream. Knead it well, and roll out 
half an inch thick, and cut in rounds no larger than the top of 
a wineglass. Bake on a girdle. 

Or, when butter is more convenient than cream, make of 
any of the puff or short pastes given, and if currants are 
desired, roll the paste rather thinner than half an inch, and put 


two rounds together, strewing currants between them, and 
sifting sugar over them, 
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These cakes are usually served hot, split and buttered, but 
the latter kind are also served cold—in either case, piled on a 
plate. 


1592. Captains Biscuits. 


Mix fine flour into a paste with new milk only; knead and 
beat it till very smooth and stiff, then divide it into small 
lumps and roll them out round and thin. Prick them over 
with a biscuit pricker, and bake from ten to fifteen minutes. 


1593. Crisp Dessert Biscuits. 


Into one pound of flour rub three ounces of butter, and make 
it into a stiff dough with milk ; roll it out several times, and beat 
with the paste-pin to render it perfectly smooth, then roll it as 
thin as a wafer; cut into large biscuits, prick, and bake ina 
slow oven ten to fifteen minutes. Keep them in a tin case to 
preserve them crisp. 


1594. Zo make Dry Toast. 


Cut very thin slices of bread from a loaf not less than two 
days old ; put on the toasting-fork, and hold at such a distance 
from the fire that the bread be only heated and dried ; ina few 
minutes turn, till the other side be reduced to the same state, 
then turn again, and let the bread be slowly and lightly 
browned on both sides. The great art of making toast is, to 
dry it slowly, and serve it immediately. Cut off the crust, and 
set it on an edge in a rack. 


1595. Zo make Buttered Toast. 


Cut the bread from a square loaf, in slices of a little more than 
a quarter of an inch thick. Toast it slowly, turning it at least 
twice, as directed for dry toast, till both sides are a pale chestnut 
colour; it will then be perfectly dry and farinaceous. Butter 
it on a hot plate, lightly on both sides, taking care not to press 
the toast with the knife, as that would render it heavy. This 
buttered toast may be eaten safely, as the butter will be per- 
fectly absorbed in the farina of the bread ; not merely oiled on 
the surface ; and the toast will be more light and wholesome 
than untoasted bread and butter, It must be cut into slips an 
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inch and a half broad, piled neatly on a plate, and served as 
soon as ready. 


1596. ZEA. 


As custom produces carelessness, it is not wonderful that 
the people who have prepared this refreshing beverage daily 
through many years, should fall into the error of routine, and 
never seek to amend their plan. Yet a few hints may not be 
rejected ; for it is now acknowledged that much of the comfort 
of life depends on attention to common things. 

Tea, the luxury of the poor woman, the safeguard for 
the exhausted labourer, and the refreshing and exhilarating 
beverage of all English people, deserves to be prepared care- 
fully and to the best advantage. 

In the first place, it 1s necessary to procure the tea unadul- 
terated: this can only be done by purchasing it of a 
respectable dealer, who has a reputation to preserve ; for the 
adulteration is not difficult to detect. The highest priced tea is 
decidedly of the finest and most delicate flavour, and all who 
can afford it are right to purchase it ; but habit soon reconciles 
the economical to a coarser tea, which if it be really genuine, is 
equally advantageous to health and enjoyment. 

A silver or metal teapot draws out the strength and fragrance 
of the tea more readily than one of earthenware, and one of a 
globular form is most effectual. Boiling water should first be 
poured into it, to heat the metal before the tea-making is com- 
menced, that less heat may be abstracted from the infusion, 
and thus the action be more powerful; then into the heated 
vessel put the quantity of tea required, and half fill with boiling 
water. Ifthe tea be of very fine quality, you may let it stand 
ten minutes before filling up ; if of coarser kind, five minutes is 
long enough, or you will draw more of the bitterness than the 
fragrance of the tea. Never drain all the infusion from the 
teapot before you re-fill it; leave at least one cup, and when 
the strength of the leaves is exhausted, do not add more tea to 
them, but turn them out, and commence afresh, or the bitter- 
ness of the old leaves will destroy the flavour of the tea. 

Black tea, which is supposed to come to us in the purest 
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state, is now most commonly used, except in the composition 
of some kinds of punch, when an infusion of green tea 1s con- 
sidered an improvement. 


1597. COFFEE. 


Of the various modes of making coffee, the various vessels 
for preparing it, there is no end. We have the decoction and 
the infusion, and the pure essence; and each one advocates his 
own plan ; but for the first steps you must have your material 
good. The Mocha coffee ranks highest in quality, the Java 
next, but the Jamaica and Berbice are both to be obtained 
good, and of moderate price from respectable dealers. The 
safest plan is to buy the coffee unground and unroasted. A 
coffee-roaster to attach to the bars of the grate, or to heat with 
charcoal, is of small cost, and thus you obtain the advantage 
of roasting your coffee immediately before you make it. 

As soon as roasted, transfer it to a flannel bag till cool, that 
none of the aroma may escape; then grind it the moment 
before you prepare it. Thus you have genuine coffee, which is 
always doubtful when you buy it ground; properly roasted 
instead of burnt black, and above all, you have it fresh. 

The old method of making coffee by boiling, which is re- 
commended by Soyer, Kitchener, and many great names in 
cookery, is still preferred in some families, and we therefore 
insert the most approved receipts for preparing it ; though the 
result of our own experience is, that the most delicious 
coffee is obtained by infusion and filtering. 


1598. Zo bow Coffee. 


Put into the coffee-boiler two ounces of fresh ground coffee, 
and leave it five minutes on the hob to be heated ; then pour 
over it a pint of boiling water, set it over a slow fire, stirring it 
a little that every grain of the coffee may become thoroughly 
moistened, and let it boil gently ; then pour out a cupful, hold 
it above the coffee-pot, and pour it back again, repeat this 
process two or three times, then set it on a stove, or in a dain 
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marie to keep hot while it settles and clears, which it will 
probably do in ten minutes, when it may be poured through a 
muslin bag into the warmed coffee-pot in which it is to be 
served. It will not be necessary, if due care be taken, to use 
isinglass, eggs, or any means to fine it. 

Hot milk or cream, as well as cold, must always be served 
with coffee ; and the finest sugar. It is a mistake to use the 
moist sugar, which was formerly sent in with coffee. 


1599. Zo make Coffee by infusion. 


For this purpose it is required to have a vessel with a per- 
forated strainer, or a bag of thick muslin or flannel. The 
biggin with double percolator makes excellent coffee, but the 
process is slow and much of the heat escapes as it proceeds. 
We prefer the simple plan of a horse-hair bag attached toa 
metal hoop fitted to the metal coffee-pot used for breakfast. 
Put the coffee required for the party into this bag, always 
remembering to be liberal if you really require good coffee ; 
then pour over it gently, moving the coffee with a spoon as you 
pour, the quantity of boiling water necessary. It will filter 
through in a minute, and you can remove the bag before you 
serve the coffee. If more coffee be required, empty the bag 
and commence the process again ; never attempt to use the 
grounds a second time. 

Of the many machines invented for improving or economi- 
sing the making of coffee, it would be impossible to determine 
which was most successful. A cheap apparatus, called Hodg- 
son’s Patent,—which has for many years been in use in 
Derbyshire,—with a bag through which the liquor is rapidly 
filtered twice, we can, however, especially recommend. 


1600. Burnt Coffee. 


This potent coffee, which is only used after dinner, and is 
decidedly of French origin, may be prepared in any way, only it 
must be made as strong as possible. Fill small cups, adding 
as much powdered sugar as the liquor will dissolve, reducing it 
to a syrup; hold aspoon over each cup on which pour about 
a dessertspoonful of brandy gently, and before it has time to 
mingle with the coffee, set fire to it, and serve immediately 
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extinguishing the fire only at the last moment, that the coffee 
may be very hot. 
1601. Cafe au lat. 


This coffee, used at breakfast in France, is made very 
strong,—four ounces of coffee to three-quarters of a pint of 
boiling water. Have ready boiling milk, made very sweet with 
fine sugar. and mix with the drawn coffee in the proportion 


each person likes. 
Rusks or finger biscuits are usually served with the coffee. 


1602. Arabian mode of preparing Coffee. 


No people take so much care in making this agreeable 
beverage as the Mohammedans, whose delicate taste is not 
vitiated by the use of wine. ‘The coffee must be of the best 
quality, and specially roasted for each occasion when it is 
needed ; care being taken that this operation should be quickly 
done, so that the berries be not dned, but retain their 
moisture. ‘They must then be pounded thoroughly in a mortar, 
and passed through two sicves, the last of such fine muslin 
that the coffee passed through is an almost impalpable powder. 
Stir three cups of this powder, with a stick of cinnamon, into a 
coffee-boiler which contains the same quantity of boiling 
water. Set iton the fire, and let it reach the boiling point, 
then withdraw it for a minute, and again replace it 
several times, till a cream is formed on the surface; 
then add another cup of boiling water; pour out the coffee 
into the cups, and serve immediately, without sugar or 
milk. According to the account of all travellers, the aroma 
and flavour of coffee thus prepared 1s most delicious. 

The coffee is much more aromatic when pounded than when 


ground, 





CHOCOLATE. 


Chocolate is the delicate product of a combination of vanilla, 
with sugar, cinnamon, and the berry of the cacaw-tree. When 
obtained genuine and properly prepared, it is an elegant, 
wholesome, and agreeable beverage. It has even been asserted, 
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by a writer of judgment, that after a hearty breakfast a cup of 
good chocolate rapidly aids digestion. 


1603. Zo make Chocolate. 


When chocolate is commonly used ina family, it is necessary 
to have a chocolate boiler, through the lid of which a sinall 
movable stick is passed at the end of which is the head, named 
the mill, which is used to work the chocolate into a froth by 
holding the stick between the two open hands and whirling it 
round incessantly and rapidly, till the chocolate 1s quite mixed 
and frothed. 

The chocolate must be simmered, but never boiled, or the 
oil will rise to the surface. 

Rasp a cake of chocolate into the boiler, with a pint of 
boiling water, simmer and mill it till the whole be dissolved, 
then pour it out and keep in a cool place till wanted. At any 
time put a tablespoonful or two, according to the strength 
required, of this into as much milk, with sugar ; simmer and 
mill it to froth. Serve with rusks or dry toast. Or, for one 
person, dissolve an ounce and a half of rasped chocolate in 
half a pint of water, then add as much milk ; simmer and mill 
it to froth, and serve immediately. 

In Spain, where the best chocolate is made, it is usually 
pounded in a mortar to an imperceptible powder, then sim- 
mered in water only and milled to a perfect smooth mixture, 
and served with eau sucrée. 


1604. Cotoa, 


- Cocoa is to be purchased in different forms. If bought as 
prepared cocoa, directions for the preparations are given ; 
generally it requires half an ounce to be boiled in a pint and a 
half of water. The cocoa-nibs, or roughly-ground beans of the 
cocoa tree, require to be boiled three or four hours, then left 
to cool, and the fatty matter skimmed from the surface, which 
would be offensive to a delicate stomach. It is then served 
like chocolate. 
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PUNCH, LIQUEURS, SYRUPS, & ce. 


1605. Lunch. 


The art of making good punch lies entirely in the preparation 
of the sherbet, which should be at once rich and delicate in 
flavour, then the addition of the wine and spirits can be varied 
to taste, and the result cannot be unpalatable. We add the 
most approved receipts for a beverage which though seductive 
in quality rarely disagrees with the drinkers if taken in 
moderation. 


1606. Zo make Sherbet for Punch (Kitchener's receipt). 


Rub the outer rind of one large lemon and a small Seville 
orange upon half a pound of fine sugar, in pieces; then add 
the thin paring of another lemon, put the sugar in a bowl 
with a small quantity of boiling water, and the juice of the 
lemons and orange with a little more boiling water. This must 
be well stirred together, allowed to cool, and spirits, wine, and 
water added afterwards. 


1607. Brixton Punch. 


Put into a bowl four ounces of loaf sugar; add one large 
Jemon cut into slices as thin as possible. Pour over these three 
tumblers of boiling water, one tumbler of sherry, and one of 
brandy. Let the punch stand a quarter of an hour then take 
out the lemon and leave the liquor to cool. 


1608, Dirthday Punch. 


Break into pieces one pound of loaf sugar, and upon these 
rub off the yellow outer rind of two good-sized fresh lemons. 
Put the sugar into a large China bowl, and squeeze over it the 
juice of one lemon anda half; then pour over it by slow 
degrees two quarts of boiling water, smoothing and blending 
as you proceed. This forms the sherbet, which must stand till 
it 1s perfectly cool, then add one bottle of brandy, one of 
rum, and one of sherry. Mix them by pouring the whole once 
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or twice from one jug to another. Keep in a covered vessel 
till wanted. This punch, though potent, is delicate in flavour. 
It is our own receipt, and we can vouch for the perfect satis- 
faction it always gives, 


1609. Yorkshire Punch. 


Rub the rind off three lemons on three-quarters of a pound 
of sugar; add to this sugar the outer rind of one lemon, and 
one Seville orange, the juice of three Seville oranges, and 
six lemons with a pint of dissolved calf’s-fect jelly ; pour over 
by degrees two quarts of boiling water, mixing the materials 
well, and keep it on a warm hearth twenty minutes; then 
strain the sherbet, and add half a pint cach of rum, brandy, 
and clarified syiup, and a bottle of orange or lemon shrub. 


1610. Oxford Punch. 


Make the sherbet as for the Yorkshire punch above; strain 
it into a large bowl, and add one pint of brandy, one pint of 
rum, half a pint of sherry, a quart of orange shrub, and a 
bottle of capillaire, mixing the whole very well, and leave to 
cool. 


1611. Zhe Regent's Punch. 


Infuse the thin outer rind of two lemons and two Seville 
oranges, with four pounds of chopped bloom raisins, in the 
juice of the fruit reduced to a syrup, with half a pound of fine 
white sugar-candy, and leave it to stand for an hour ; thenpour 
over it a pint of cold, strong green tea, and stir well ; add half 
a pint of rum, one pint of brandy, one bottle of Madeira, one 
pint of Curacoa, half a pint of pine-apple syrup, one bottle of 
Seltzer water, and two of Champagne; strain it through lawn ; 
bottle immediately, and keep in ice till wanted. 


1612. Ponche a la Romaine. 


Take the juice of ten lemons and two sweet oranges and dis- 
solve in it two pounds of fine powdered sugar; add the thin 
rind of one lemon and one orange, and let it stand one hour; 
then strain it through lawn ; stirin by degrees the whites of ten 
eggs beat to a froth, and freeze the mixture in an ice pail ; when 
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wanted, mix together a pint of rum, half a pint of brandy, a cup 
of green tea, and a pint of champagne, and add the ice, stirring 
it briskly till it dissolves. 


1613. Hot Milk Punch, Cambridge Fashion. 


Rub the rind of two lemons entirely away on half a pound of 
sugar in lumps; put it in two quarts of new milk, and simmer 
over the fire ten minutes, then draw it aside; beat up the yolks 
of three eggs in half a pint of cold milk ; strain it, and stir by 
degrees into it the hot milk ; add a pint of rum and half a pint 
of brandy, and mill the whole into a froth over the fire ; then 
serve to drink immediately. 


1614. Excellent Milk Punch. 


Infuse the outer rind of four lemons and one Seville orange 
in a pint of rum for twelve hours, keeping it closely covered ; 
then strain it, and add one quart of lemon-juice and four quarts 
of water in which three pounds of loaf-sugar have been dis- 
solved ; add the whites of four eggs beaten to a froth and four 
quarts more of rum; when well mixed, pour over all two 
quarts of boiling milk ; run it through a flannel jelly-bag, and 
bottle it. It may be used inmediately or kept for some 
time. 

1615. Hot Punch Royal, 


Pour the juice of two limes over four ounces of sugar, a thin 
slice of lemon, two glasses of warm calf's-feet jelly, two glasses 
of rum, two of brandy, one glass of arrack, one of curacoa ; 
when mixed, pour over a pint of strong, boiling gunpowder 
tea ; mix well, and serve as hot as possible. 


1616. Zheodore Hook's Gin Punch, 


Pour over the thin outer rind of one lemon half a pint of 
gin and a tablespoonful of lemon-juice ; add two ounces of 
powdered sugar, a glass of maraschino, one pint of cold water, 
and two bottles of iced soda water. This should be drank im- 
mediately. 

1617. Whisky Punch or Today, 


This genuine Irish beverage is generally made one third 
from whisky, two thirds boiling water in which the sugar has 
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been dissolved, and if preferred, a little lemon-rind rubbed on 
the sugar, and a small proportion of the juice added to the 
boiling water before the whisky is poured in. 


1618. American Mint Julep. 


Put into a tumbler eight or ten leaves of young fresh mint ; 
cover with a large teaspoonful of pounded sugar ; fill it up one 
third with brandy ; then fill up the remainder with powdered 
ice 3 pour it once or twice from one glass to another ; rub the 
edge of the tumbler with a fresh-cut pine apple, and drink the 
liquor through a straw. 


1619. American Toddy. 


Dissolve one pound of fine sugar in two pints of cold water ; 
add the thin peel of five lemons and a dessertspoonful of the 
juice ; flavour with a slice of pine-apple, a peach peeled and 
divided, or a tablespoonful of strawberries ; a quarter of an 
hour before the toddy is placed on the table, add a full pint of 
Jamaica rum and a lump of ice. 


1620. West Indian Sangaree. 


Dissolve four ounces of sugar in a large wine-glass of lime- 
juice ; grate into it a quarter of anutmeg ; add a quart of cold 
water, a bottle of Madeira, and half a pint of brandy. A lump 
of ice renders the sangaree perfect. 


1621. Sherry Cobbler. 


Rasp the ice into fine shavings with an ice plane, and half 
fill a large tumbler with them; add the thin rind of half a 
lemon and two teaspoonfuls of powdered sugar; pour over 
them two glasses of sherry ; stir the whole well together, and 
drink through a glass tube or a straw. 


1622. Canadian Sherry Cobbler. 


Rasp half a large tumbler of ice ; add two glasses of sherry, 
a large teaspoonful of powdered sugar, and the quarter of a 
lemon cut up into dice; pass it rapidly from one glass to 
another till mixed well; then drink it through a tube or 
straw. 
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1622." Ziger’s Milk, an Indian Morning Draught. 


Beat the yolks of three eggs; add two tablespoonfuls of 
powdered sugar, three cloves, the thin rind of half a small 
Jemon, and half a pint of brandy ; pour over it a quart of 
warm new milk; grate a quarter of a nutmeg over it, and 
serve immediately. 


1623. Lishop,; or, Oxford Night-Cap. 


Stick into a lemon half a dozen cloves, and roast the lemon 
at some <listance from the fire; put into half a pint of water 
two drachms each of cloves, cinnamon. ginger, mace, and all- 
spice, and boil for half an hour ; put into a saucepan over the 
fire a bottle of port wine, and when it is on the point of boiling, 
add the infusion with the spices and the roasted lemon ; rub 
the outer rind off a small lemon on four ounces of sugar in 
pieces, and put it in the bowl with half the juice of the lemon 
squeezed over it; then pour upon it the heated mixture, and 
stir it well. Serve it hot with the lemon and spices in it. 

A Seville orange roasted stuck with cloves is sometimes 
substituted for the roast lemon. 


1624. Ege Wine. 


Beat up to froth the yolks of six eggs with four ounces of 
powdered sugar and a small nutmeg grated; extract the 
essence from the rind of a small lemon on two ounces of 
sugar, and put it with a bottle of sherry and a small stick of 
cinnamon into a saucepan over the fire ; when it reaches the 
point of boiling, pour it into a jug with one glass of cold sherry, 
and from thence pour it gradually over the eggs, stirring it 
well, and transferring it from one vessel to another till 
thoroughly mixed and frothed. Serve immediately, quite hot. 


1625. Wassatl Bowl. 


Put over the fire a pint of strong ale with half a pound of 
Lisbon sugar, a grated nutmeg, and half an ounce of grated 
ginger ; when it reaches the boiling point, add a quart of cold 
ale and four glasses of sherry, with two ounces of loaf-sugar in 
which the outer rind of a lemon has been rubbed, and three 
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thin slices of lemon; make the whole hot, but not boiling; 
roast half a dozen small apples cored and filled up with sugar, 
but not pared ; put them into a large china bowl, and pour 
the hot mixture over them. Serve immediately. 

This is a Christmas-eve regale. 


1626. Ale Filip. 


Heat over the fire to the boiling point, a quart of strong ale. 
Beat up separately to froth the yolks of four eggs and the whites 
of two; mix them by degrees with six ounces of Lisbon sugar, 
and half a nutmeg, grated ; then pour over by degrees the hot 
ale, beating up the mixture; pour it rapidly from one jug to 
another, raising the jug to a great height to froth the liquor, 
and continue till it is smooth and foaming. Serve quite hot. 


1627. Mulled Claret, French fashion. 


Bruise a drachm each of ginger, cinnamon, and two drachms 
of cloves, and put, with three ounces of loaf sugar and a strip of 
orange-rind, in a quarter of a pint of water; let it boil toa 
thick syrup, then add a pint of claret, and let it reach the 
boiling point only ; then serve immediately. 


1628. Claret Cup. 


To a bottle of light claret, add half a pint of cold water, a 
tablespoonful of powdered sugar, and a drachm each of cinna- 
mon, cloves, and allspice, finely-powdered. Mix all well 
together, then add to the cup half the thin rind of a small lemon, 
and put on the top a sprig of borage. This is a pleasant sum- 
mer beverage. In India slices of fresh lime are substituted for 
the lemon, and a green chili and a glass of brandy added. 


1629. Badminton. 


Peel half a middle-sized cucumber, and put into the cup for 
serving, with four ounces of powdered sugar, half a grated 
nutmeg, and a bottle of claret. When the sugar is dissolved, 
pour in a bottle of soda-water, and serve the cup. 
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1629*, LHebe's Cup. 


Put the thin outer rind of a lemon into a bow], with a dozen 
very thin slices of cucumber; add three ounces of sugar, and 
pour over, one bottle of light claret, two glasses of sherry, one 
of brandy, and a bottle of soda-water. Mix all well together, 
and put the bow! in ice for half an hour; then it is ready for 
use, with the addition of another bottle of soda-water poured 
in at the last moment. 


1630. An excellent Cool Cup. 


Half fill a china bowl with sliced apple, and lemon sliced 
very thin, arranged in alternate layers, each layer being thickly 
strewed with fine powdered sugar. Pour over the fruit a bottle 
of light claret, cover closely, and let it stand six hours; then 
run it through a jelly bag, put a piece or two of ice in the cup, 
and serve immediately. 


1631. Cider Cup. 


Toast a square of bread, and grate over it half a nutmeg; 
lay it at the bottom of the cup, strew over it three ounces of 
powdered sugar, then add the juice of a lemon, the thin rind, 
and half a pint of sherry. Pour over it a bottle of cider, mix 
the whole well, put it in ice an hour, then add a glass of 
brandy and a sprig of balm, and serve. 


1632. Ale Cup. 


Layat the bottom of the cup a toast, with half a grated nutmeg, 
and two ounces of powdered sugar, then a glass of brandy, a 
glass of sherry, a glass of capiliaire, the juice of a lemon, and a 
thin strip of the rind. Pour over these, mixing well, a quart of 
mild ale, and put upon it a sprig of balm. Serve it as cold as 
possible. 


1633. Lemonade. 


Rub the outer rind off a lemon on five ounces of loaf sugar, 
and squeeze over it the juice of three lemons, then pour upon 
this a quart of boiling water, cover, and let it cool. This is, we 
think, much pleasanter than, ghe boiling water poured over the 
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sliced lemon, as you thus obtain all the essential flavour of the 
fruit. 


1634. Lemonade to bottle for use. 


Rub the rind off three lemons on eight ounces of sugar, put 
the sugar into a bowl, and squeeze over it the juice of eight 
lemons. Put the thin rind of the three lemons into a quart of 
boiling water, and let it stand two hours; then pour it over the 
lemon and sugar; boil one quart of milk with eight ounces 
more of the sugar, and pour it to the rest. Mix well together, 
then run the liquor through a jelly bag, and bottle for use. It 
is a pleasant beverage for those who abstain from fermented 
liquors. 


1635. Ovrangcade. 


Squeeze the juice of six China oranges and three Seville 
oranges, boil the peel of the Seville oranges in half a pint of 
water for half an hour, and add to it, with eight ounces of fine 
sugar ; then pour over them a quart of boiling water, cover, and 
Jet the liquor stand to cool, then run it through a jelly-bag, and 
ice it if you choose. 


1636. Rhubarb Sherbet. 


Choose some fine red rhubarb, ¢ut it up, and put half a pint 
of the pieces into a stewpan, with a quart of water; boil it 
twenty minutes, then strain it into a jug with three ounces of 
loaf sugar, on which the rind of a small lemon has been 
extracted ; cover it, and let it stand to cool. It is a pleasant 
and wholesome beverage. 


1637. Jmperial, 


This pleasant and refreshing beverage is perfectly wholesome 
if drank in moderation, but, like all acids, may become injurious 
if indulged in to excess. To one ounce of tartaric acid, add 
twelve ounces of sugar, on which the outer rind of a lemon has 
been rubbed, and the juice of the lemon ; pour over four quarts 
of boiling water, and let it stand till quite cold, then bottle till 
required, 
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1638. Raspberry or Strawberry Vinegar. 


Put the fresh fruit into stone jars, pouring over every pound 
of fruit a quart of the best white wine vinegar ; let them stand 
a day, then pour off the vinegar on the same quantity of fresh 
fruit; on the following day again renew the fruit, always 
draining off the vinegar, till the last time, when it may be run 
through a canvas bag dipped in vinegar; then add to every 
pint of the vinegar, one pound of good loaf sugar, broken into 
pieces. When nearly dissolved, simmer over the fire five 
minutes ; let it stand twelve hours, then skim and bottle it. 

This is a very useful preparation. A spoonful in cold water 
makes a very refreshing beverage, especially in fevers or com- 
plaints of the chest. Be careful to use no glazed or metal 
vessel for making it. An enamelled saucepan is most suitable 


for the purpose. 
1639. Apricot Syrup. 


Divide and stone the apricots, blanch the kernels, and chop 
very small; put the fruit and kernels over the fire, with a few 
spoonfuls of water to prevent them burning, and reduce 
them to a marmalade; then run off the juice through a 
jelly-bag. Put one pound and a half of sugar to each 
pint of the juice, and boil it gently for ten minutes over a 
slow fire, to remove the scum and bring it to a rich syrup; 
let it cool, and bottle it. This delicious syrup is very useful to 
keep for creams, ices, and other delicate entremets. 


1640. Orange Syrup. 


Squeeze out the juice of two or three dozen of sweet oranges 
adding the juice of three Seville oranges to each dozen. Pu 
the juice over the fire, and let it boil gently till you remove th 
scum, Put the rind of the Seville oranges into a pan with ha’ 
a pint of water, and boil till it is reduced half, then strain it an: 
set itaside. Run the orange-juice through a jelly-bag, and put 
on the fire, with two pounds of pounded sugar to every pint « 
juice ; let it boil gently for ten minutes, skimming it carefull 
then add a tablespoonful of the decoction of the peel to eac 
quart of the syrup, stir it well in, and simmer five minut: 
longer, then let it cool and bottle it. 
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1641. Sirop de Groseilles Framboisées. 


Put the proportion of two pounds of red currants to one 
pound of raspberries, into a large jar, crush them well, and 
leave them for twenty-four hours, then run off the juice quite 
clear ; add two pounds of sugar to every pint of juice, boil it 
gently, removing the scum till it no longer rises ; then pour it 
out, and when cold, bettle it for use. 

Syrup of cherries, strawberries, &c., is prepared the same 
way. 


1642. Orgeat, or Almond Syrup. 


Blanch one pound of sweet almonds and two ounces of the 
bitter, and pound them in a mortar, with two tablespoonfuls 
of cold water; add by degrees, two or three ounces of loaf 
sugar, and, gradually, a pint of cold water, pounding and mixing 
it with the almond paste. Strain it through a calico bag, 
pressing out all the milk of the almonds well; put the almonds 
back into the mortar, with three ounces more of sugar, and 
another pint of water; pound and strain to the other milk ; 
mix gradually with it a quarter of a pint of orange-flower water. 
Then make a syrup of four pounds of sugar in three quarts of 
water, boiling and skimming it two or three times; strain it, 
mix the almond emulsion and the syrup well, set it over the 
fire and bring it to the point of boiling, then pour it out to 
cool, after which bottle it for use. It is a delicious flavour for 
sauces, creams, or beverages. 


1643. Capzllazre. 


This pleasant syrup, so useful in punch or other beverages, 
derives its peculiar flavour from the fern, maidenhair (4as- 
antum), and may be easily prepared at home. 

Put an ounce and a half of fresh gathered maidenhair into 
half a pint of boiling water, cover it, and leave it on a hot 
hearth, or slow stove, for twelve hours ; then run the infusion 
through a jelly-bag. In the meantime, make two quarts of 
clarified syrup of three pounds of sugar, and when quite clear, 
pour in the infusion of maidenhair, with a tablespoonful of 
orange flower-water ; mix it well, and stir for ten minutes over 
the fire; run the whole through a jelly-bag. Let it be quite 
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cold, then bottle in pint bottles, covering and sealing the 
corks. 


1644. Raspberry Brandy. 


Into one gallon of brandy, put two quarts of fresh ripe 
raspberries, bruising and stirring the fruit in the liquor; cover 
very closely, and leave to steep ten days ; then add one pound 
of sugar, let it dissolve, strain through a jelly-bag, bottle it, and 
a week after rack it off into fresh bottles; it will then be fine, 
and must be closely corked. 


1645. Ratafa. 


Blanch two ounces of peach or apricot kernels, pound them 
a little with a spoonful of brandy, then put into a jar with a 
quart of brandy, and cover up very close. Let it stand three 
weeks, frequently shaking the jar, then add half a pound of 
white sugar-candy dissolved in a quarter of a pint of cold 
water. Shake it up, then strain through a fine bag, and bottle 
for use in small bottles. 

We need scarcely add that however delicious, this flavour 
should be used with caution and modcration, and never en- 
trusted to a person ignorant of its poisonous qualities. In 
fact, the bottles should be marked “ Ratafia (Poison).” 


1646. Noycau. 


This seductive and somewhat dangerous liqueur, which is 
prepared in the island of Martinique, may be successfully 
imitated by careful housekeepers. We give a tried receipt 
which 1s excellent, and one, much more simple, which has been 
always approved by our friends. 

Blanch and pound two pounds of bitter almonds, or four 
of apricot kernels, and infuse them in a gallon of white brandy, 
with two pounds of white sugar-candy, a grated nutmeg, and a 
pod of vanilla; leave it covered close for three weeks, then 
filter it, and bottle, but do not use it for two or three months. 

Or, for present use, infuse four ounces of peach leaves or 
young shoots in a quart of whisky, well covered for forty- 
eight hours; make a clarified syrup of one pound of sugar 
with a pint of water, and when cold add to the infusion. 
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Then filter it through wash-leather, and bottle; to be used 
immediately. 


1647. Cherry Brandy. 


This cordial, which imperfectly imitates the celebrated 
Kirchenwasser of Germany, is much improved by adding the 
cherry-kernels, which give the liqueur that peculiar douguet so 
much admired by connoisseurs. 

Take six pounds of black and Morella cherries, stone half 
the quantity and prick the rest ; throw the whole into a deep 
jar, adding the kernels of the half slightly bruised, and two 
pounds of white sugar-candy ; pour over two quarts of brandy. 
Cover the jar closely with bladder, and let it stand a month, 
shaking it frequently; then filter the liqueur, and bottle it for 
use. ‘The cherries may be dried on a sieve for dessert fruit. 


1648. Curagoa. 


Pour over eight ounces of the thin outer rind of Seville 
oranges, a pint of boiling water, cover, and let it stand to cool ; 
then pour over these two quarts of brandy or spirits of wine, 
cover it closely and let it infuse twelve or fourteen days, 
shaking it every day. Make a clarified syrup of two pounds 
of fine sugar in a pint of water, take out the peel, and add the 
syrup to the brandy, leaving it covered close for another day. 
Put into a mortar a drachm of potash with a teaspoonful of 
the liqueur, rub them well together, and put into the jar, then 
in the same way pound and add a drachm of alum. Shake all 
well up, and in an hour or two filter through thin muslin, and 
bottle. It will be ready in a week or two; an excellent 
liqueur, and an agreeable addition to creams, punch, &c. 


1649. Maraschino, 


Bruise lightly a dozen cherry kernels, and put in a deep jar 
with the outer rind of three Seville oranges and two lemons, 
cover with two quarts of gin; tie up the jar with bladder, and 
leave to infuse for a fortnight ; then make a clarified syrup of 
two pounds of sugar in one pint of water, stir into the spirit, 
and leave for another day; run it through a jelly-bag, and 
bottle it to use in ten days or a fortnight. 

20 
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1650. Ligueur de Quatre Fruits. 


Take three pounds of Morella cherries, three pounds 
strawberries, two pounds of raspberries, and two pounds « 
black currants, draw off the juice and put into a deep jar wit 
the kernels of half the cherries; put six ounces of sugar, di 
solved in half a pint of water, to each quart of juice, cov 
and leave for a day; then add as much brandy as you hay 
juice, stir it well, run it through a jelly-bag, and bottle for us: 
This makes a pleasant summer drink mixed with iced water. 


HOME-BREIWED WINES. 


We should probably only subject ourselves to ridicule, if w: 
ventured to assert that some of the carefully made wines fron 
our native produce, are as wholesome and pleasant as the lighte 
wines of France ; yet we know many families that prefer them 
and who having large gardens or productive orchards, devote 
a little time yearly and a small expenditure in sugar to provide 
these agreeable and cheap family luxuries. 

The single point which requires great attention in manu. 
facturing these English wines, is to watch the fermentation 
and to arrest it at the »roper moment. It must also be 
remembered that the proportion of water used must be just, 01 
the wine will not keep. The addition of brandy is by no 
means necessary, as it is frequently injurious to the flavour of 
the wine, and a pleasant, rather than an intoxicating wine is 
desirable. 

The fermentation must never be allowed to proceed to 
the acefous stage, or the wine will be soured ; neither must it 
be stopped too early, or the liquor will be crude and unfit for 
keeping. The day after the infusion of the materials is made, 
the hissing or boiling commences, and bubbles rise to the 
surface ; after the preparation is put into the cask, this working 
or ebullition continues for some weeks; and the barrel must 
never be bunged up till the moment this hissing subsides, 
except in certain sweet wines meant to be effervescent. 
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In most home-made wines it is necessary to add sugar, to 
prevent the carbonic acid gas produced on fermentation. 

The best English fruits for wines are the gooseberry, currants, 
mulberry, elderberry, raspberry, and cherry. 

Raisins, with careful management, decidedly produce the 
wine most resembling the foreign wines. We have tasted 
raisin wine, made without sugar or brandy, that had been 
some years in bottle, which could not be distinguished from 
Madeira. 

Pleasant wines may also be made of ginger, elder-flowers, 
and other vegetable productions. 


1652. Lxcellent Raisin Wine. | 


To one hundredweight of good Smyrna and cight pounds of 
Malaga raisins put twenty gallons of clean, soft, cold water, in 
a large brewing vat ; stir it with a wooden spatula every day 
for a month; then pour it through a horsehair bag into a 
barrel, pressing the raisins as dry as possible ; leave the 
barrel open till the hissing subsides, then immediately bung it 
up ; let it stand for twelve months, then rack it off into a clean 
cask ; clear off the dregs; bung it up, and at the end of two 
more years bottle it. This is an excellent wine. You may 
rivise out the bottles with brandy before you fill them with the 
‘wine. 

1653. £lder Wine. 


Draw off in the oven or over the fire the juice of very ripe 
elderberries ; put one gallon of boiled and cooled water to one 
quart of juice, one pound and a half of moist sugar, one 
ounce of cloves, and one of ginger; the sugar and spices 
boiled in the water ; put the liquor then into a tub, with a 
toast of bread covered with yeast; stir it for a day and night, 
then strain it into a barrel; let it ferment, and when it ceases, 
close up the barrel, and bottle it when it has stood three or four 
months. It makes an excellent winter cordial when heated 
and served with dry toast. 


1654. Raspberry or Currant Wine. 


Pour four gallons of water over the same quantity of fresh 
ripe fruit; bruise the fruit well with a wooden spatula, and 
202 
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leave it to stand for twenty-four hours ; then strain, and press 
the fruit ; add four pounds of loaf-sugar, dissolved in a little of 
the liquor, to each gallon; put the liquor into a cask, stirring 
it every day till the fermertation stops; then close the cask ; 
let it stand for three months, and bottle it. Gooseberries, 
black currants, cherries, &c., may be prepared in the same 
way, with more or less sugar, according to the nature of the 
ruit. 


1655. Gooseberry, or Red or White Currant Champagne. 


For the manufacture of mock champagne, you must have 
very ripe red and white currants, the pink champagne currant, 
or the amber gooseberries, called Champagne gooseberries. 
Pour cold water over them in the proportion of three quarts of 
water to one gallon of fruit, bruising, mashing, and stirring 
every day for a week; then strain, and add four pounds of 
loaf-sugar to every gallon; put a little yeast to it, and let it 
ferment for two or three days, then run through a jelly-bag into 
the cask ; leave it open till the fermentation subsides ; fine it 
by adding an ounce of isinglass dissolved in a bottle of the 
wine, and close the cask. In six months you may bottle the 
wine. 


1656. Good Ginger Wine. 


Boil together three gallons of water and ten pounds of loaf- 
sugar ; then turn it out to cool, except one quart, in which boil 
for half an hour the thin rind of three large lemons and one 
Seville orange, with four ounces of pounded ginger, and four 
ounces of raisins ; when nearly cold, mix al! together, adding 
the juice of the orange and lemons, an ounce of isinglass, and 
two tablespoonfuls of yeast ; put into a cask, and stir daily for 
two days or till the fermentation ceases ; then close, and leave 
for six weeks ; rack it carefully into a clean cask, and leave 
it for another month; then bottle it. If required to be strong, 
you must add after the fermentation ceases a bottle of brandy. 


1657. Ginger Beer. 


This beverage, one of the most agreeable of summer drinks, 
may easily be made at home. Put into a large vessel two 
pounds and a half of good loaf-sugar, two ounces of bruised 
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ginger, the juice of two lemons, and the peel, with half an 
ounce of cream of tartar; pour over these two gallons of 
boiling water ; cover the pan, and leave it till nearly cool; 
then put upon the liquor two tablespoonfuls of yeast on a 
toast, and leave it to ferment two days; then strain it ; bottle 
it in small stone bottles, with the corks firmly wired down. 
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CHAPTER XXVI. 
PRESERVES, JELLIES, &¢. 


HIS important branch of domestic economy would 
require a volume if we should enter into all the scientific 
explanation of the operation of preserving fruit. We shall 
content ourselves with general directions, and some tried and 
approved receipts, requesting our readers to pay particular 
attention to these useful preparations, which, well made and well 
preserved, form such a large part of the weaith and pride of 
the store-room. 

Home-made, well-boiled jams, are useful, wholesome, and 
delicious, and when the fruit is home-grown, are really a cheap 
luxury. 

The fruit should be preserved perfectly fresh, gathered in 
dry weather, and free from dust or decay. The sugar ought 
always to be of good quality: it 1s no economy to use the 
low priced moist sugar, the waste in scum is more than the 
difference in price to the loaf-sugar. 

Fruits require more or less sugar according to their nature ; 
if too little be used, the process is imperfect, and the fruit will 
not keep ; 1f too much, the flavour is lost, and the result is a 
cloying, unwholesome confection. Except in jellies, it is never 
necessary to use equal weight. Raspberries require the 
smallest proportion of sugar, and make the most useful and 
wholesome jam ; plums, especially damsons, require the most, 
nearly an equal weight. Gooseberries require most boiling 
that the skins may dissolve, or the jam is not wholesome ; this 
boiling should be half accomplished before the sugar is added. 
Usually it is better, in common jams, to boil the fruit first, and 
continue after the sugar is put in to boil from a quarter to half 
an hour, according to the quality of the fruit. 
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In the more choice and delicate preserves, the syrup is first 
made, and the fruit then added to be preserved, unbroken ; and 
in making this syrup lies the difficulty to an untaught cook. 
We give a good receipt for the preparation, which should never 
be left unwatched, for if it pass beyond the gradation of boiling 
required, the nicety of the syrup is destroyed. For this, and 
in all other cases in preserving, the sugar must be broken up 
into convenient pieces, but not powdered, or it makes the 
syrup or jam turbid. 

Jellies are usually made with a larger proportion of sugar 
than jams, and require less boiling. ‘here are several modes 
of preserving unripe fruit without sugar ; but though the fruit 
thus preserved affords a novelty in the winter season, the mode 
of preserving it renders it less wholesome than when prepared 
with sugar. 

The appliances for making preserves should be used solely 
for that purpose, lest they should have the least flavour of any 
other cookery, and must be kept perfectly clean. These are 
the wooden spoons or spatulas, the sicves, strainers, jars, or 
bottles. No metal should be brought in contact with the juice, 
if possible ; copper and brass pans are highly objectionable, 
and if the fruit stand any time in them, cven dangerous. 
Block tin are better, but are apt to change the colour of the 
fruit. Decidedly the best 1s the modern German enamelled 
pan, on which the acid has no effect, and which does not affect 
the colour of the jam. This pan should be made with a bow 
over the top to suspend it over the fire at a sufficient distance 
to prevent burning, if a preserving stove-plate is not at hand. 

Remember that all preserves require constant watchfulness. 
They must be stirred continually, slowly at first and then 
quicker, and the scum must be removed immediately that it is 
formed. 

Jam-pots should stand uncovered for two days, then dip 
tissue-paper in white of egg, and press closely over the'fruit ; 
let it dry, then dip the outer cover of writing-paper also 
entirely in the white of egg, and press it over the sides till it 
perfectly adheres : this excludes the air better than any other 
method. If kept in a closet or press, it should be dry and 
cool, and the door should frequently be opened ; for though 
the air must be excluded from the fruit, it should be allowed to 
fall on the jars. The best plan is to have a set of narrow 
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shelves with a wire net before them, which enables a careful 
housekeeper to see at once the condition and the quantity of 
her preserves. The glass jars lately introduced for jams are 
excellent, as you can see the state of the contents without 
uncovering, and if any fermentation should begin, you can 
without delay proceed to re-boil the fruit with more sugar, 
which will then be necessary. 

All sugar must be dried and heated before the fire previous 
to mixing with the fruits. 

Jars that have been used for other purposes, especially if 
the glaze be cracked by the heat of an oven, are utterly 
useless for preserves. 


1659. Zo clarify Sugar for Syrup. 


Break the sugar into pieces about an ounce each, and put 
into a bowl one pound and a half to half a pint of cold water, 
and allow it slowly to dissolve ; then set it over the fire, adding 
the white of an egg well whisked, and let it boil, when you 
must check it with a spoonful of cold water. When it rises to 
boil the second time, take it off the fire, and let it stand till 
the scum rises; take this carefully off with a skimmer, and pour 
off the syrup slowly, leaving the sediment ; or, if for very choice 
preserves, strain off the syrup. This is the first process of 
boiling. For some peculiar confections, the syrup must be 
boiled by a repeated process to the “ full candy height,” as in 
the case of dried or candied fruits. 


1660. Rhubarb Jam. 


There is no jam more useful and wholesome for family usethan 
that made from the young stalks of rhubarb—spring fruit as it 
is called. Pare the stalks, and cut them up as for tarts; and 
to every twelve pounds of the rhubarb, add ten pounds of 
sugar in lumps, with the juice of a lemon and the peel, which 
must be taken out after the jam is boiled. Boil it with the 
sugar very slowly that the stalks may dissolve ; this will not be 
in less than half an hour. It must be stirred continually. 


1661. Raspberry, Currant, or Gooseberry Jam. 


These jams all require three quarters of their weight in 
sugar ; but the fruit must be boiled first till broken. The rasp- 
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bernes and currants will not require more than half an hour’s 
previous boiling, the gooseberries nearly an hour, before the 
Sugar is added, when they must boil twenty-five to thirty 
minutes more. Be careful to stir, and to remove the scum 
Gooseberry jam is much improved by the addition of a small 
quantity of red or black currant juice. 


1662. Apricot or Greengage Jam. 


Pare the apricots, divide them, and take out the stones ; 
have ready half the quantity of sugar required, in powder, and 
strew over the apricots, leaving them for six hours; then boil 
slowly to a jam, with a fourth part of the kernels, blanched, 
split into strips and added; the remainder of the sugar, to 
make up three-quarters of the weight of fruit, must then be 
added in lumps. Simmer slowly half an hour, then turn into 
small pots or glasses. Greengages or peaches may be made 
Into jam the same way. 


1663. Cherry Jam. 


Stone any quantity of Kentish or Morella cherries, and put 
on the fire with half the kernels, blanched and pounded ; let 
them boil quietly for three quarters of an hour, stirring the 
fruit without crushing it, then add half the weight of the 
cherries in loaf sugar; continue to stir from the bottom, and 
remove the scum for nearly half an hour, then turn out into 
pots. 


1664. Mixed Jam for Nursery Use. 


A good jam for common use may be made of cherries, goose- 
berries, currants, or any fruit in season, picked or stoned, 
boiled for half an hour, and then the proportion of half the 
weight in any cheap sugar may be added, and the boiling 
continued twenty minutes longer. This jam should not be 
kept longer than a few months. 


1665. Damson or Wine Sour Jam. 


This jam is very rich, and much liked. Take fresh-gathered 
fruit, split and stone them, and boil for three quarters of an 
hour ; then add three quarters the weight in sugar; stir and 
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skim for twenty minutes longer, or rather less for wine sours 
than damsons. 


1666. Magnum Bonum Plum Jam. 


Procure the plums perfectly ripe, or the stones are not easily 
removed; divide and stone them; boil for forty minutes, 
stirring them well; add the sugar in the proportion of three 
quarters of the weight, with one fourth of the kernels, blanched 
and split, and boil for a quarter of an hour longer. 


1667. Green Gooseberry or Currant Jam. 


Pick the fruit quite clean, then weigh with an equal pro- 
portion of sugar ; boil the fruit slowly for a quarter of an hour, 
stirring and breaking it with the spatula, that the juice may 
prevent it from burning; then add the sugar, and continue to 
stir and skim for forty minutes, or till it is a perfect jam. This 
is a very agreeable preserve when well managed. 


1668. Blackberry Jam. 


As the blackberry, the most delicious of our native fruits, is 
to be had for the trouble of gathering in most parts of England, 
blackberry jam is one of the cheapest of preserves ; it is, more- 
over, a fruit of rare and excellent quality, and may be eaten 
not only with safety, but with beneficial effects by all. The 
berries are ripe and plentiful in September, and merely require 
nice picking, half the weight of any kind of sugar, and three 
quarters of an hour boiling. The single objection to the jam 
is the quantity of seeds; but the jelly made from this fruit is 
perfect. 

1669. Apple or Pear Jam. 


Pare and quarter ripe juicy apples or pears, and boil them 
at a great distance from the fire till they become a jam. Have 
ready a rich syrup (No. 1659), and add in proportion of one 
pint of syrup to three pounds of fruit, and boil for a quarter of 
an hour. Turn out into pots. 


1670. Green Apricot Jam, 


Scald the apricots for a minute, then gently rub off the 
down, and put them over the fire at some distance, with two 
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or three spoonfuls of clarified syrup, and let them boil till they 
are perfectly tender when pricked, then take them out and 
drain on a sieve, warm as much syrup as will give a pint to 
two pounds of fruit, and put in the apricots; let them boil 
twenty minutes, then put into pots. 


1671. Strawberries, preserved whole. 


Take equal weights of strawberries and loaf sugar, put the 
sugar into a pan with merely sufficient water to dissolve it, and 
let it boil till the surface is covered with small bubbles; this 
will probably be in about twenty minutes; then put in the 
fruit, with one pint of red currant juice to each pound of 
strawberries, which improves the colour; allow it to boil five 
minutes, then put into small jars. It 1s not necessary to use 
more sugar for the currant-juice, the strawberries being of 
themselves so sweet. Red currants or raspberries, with the 
addition of white currant-juice, black currant, apricot, or other 
jams, may be made in this way. The advantage over the old 
process is, that the quantity of jam is greater, the colour finer, 
and the flavour of the fruit perfectly retained. 

As we have seen the results of this plan we cannot dispute 
its superiority, especially for the finer class of preserves; but 
for useful jams, intended to be kept at least twelve months, we 
are inclined to use the methods we have directed in the 
previous receipts. For barberries in bunches this receipt is 
admirable. 


1672. Barberry Jam. 


To preserve the barberries whole in bunches for ornamental 
use the preceding receipt has been successfully tried; but 
when merely intended for tarts or other cookery, weigh the 
fruit picked from the stalks, and put it into a stone jar; set the 
jar in a pan of boiling water, and let it simmer till the berries 
are perfectly soft; then turn them out into an enamelled 
preserving-pan with three quarters of a pound of sugar to each 
pound of fruit, and boil them gently and watchfully fifteen 
minutes. ‘This is a pretty and not a common jam. 
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JELLIES. 


To obtain good jellies, you must have fresh ripe fruit, 
abundance of the finest sugar, and the greatest attention to 
the boiling ; for next to the vexation of mouldy jelly, from 
scarcity of sugar or under-boiling, is that of candied jelly, an 
uneatable mass, from over-boiling. 


1674. Red Currant Jelly. 


This most indispensable article of the store-room rarely fails 
to be successfully made by any tolerably careful cook, the 
process is so simple. Put the fruit, quite ripe, over the fire, 
in an enamelled pan, and stir thein till the juice begins to flow 
freely, then strain it through a jelly-bag, and return the juice 
to the pan ; boil it for twelve or fifteen minutes, and add fine 
loaf sugar, one pound to each pint of juice ; stir it ull dissolved 
and five minutes longer, then pour out the jelly into small pots 
or glasses. 

White currant jelly may be made in the same way; and a 
mixture of white and red currants makes a pleasant and pretty 
jelly. 

1675. Strawberry or Raspberry Jelly. 


Get fine-coloured, fresh, ripe fruit, and put over the fire at a 
sufficient distance for the juice to flow slowly ; but do not 
allow it to run longer than it is perfectly clear, probably twenty 
minutes ; then run it through a jelly-bag without pressing. If 
the juice is at all turbid, strain it again through muslin into the 
pan, and simmer it a quarter of an hour; then add one pound 
of fine sugar to each pint of juice, and boil it ten minutes 
longer. Keep it in small glass jars. It ought to be clear and 
beautiful in colour; and is very useful for creams or ices. 

Cherry jelly may be made in the same way. 


1676. Gooseberry Jelly. 


This jelly requires more care in the preparation than currant 
jelly. The gooseberries must not be over-ripe, and must be 
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trimmed before they are put into the pan ; adda pint of currant- 
juice to keep them from burning, till they break and the juice 
flows; stir them continually, and when quite broken run 
through a jelly bag and return to the pan, with a pint of yay 
to each pint of juice ; boil ten minutes, then pour off. 


1677. Currant or Other Fruit Jellies (unboiled ). 


This is a French mode of jellying the fruit, and certainly the 
flavour is preserved to perfection ; but there is more difficulty 
in keeping the jelly dry, and in an equal temperature, in our 
climate ; and it is apt to liquefy. Draw the juice from the fruit 
in the usual way over the fire ; do not strain, but run it through 
a jelly-bag or pour it off clear, leaving the fruit for common 
tarts. Take one pound of sugar for each pint of juice, and 
powder it in a mortar; do not buy the sugar powdered, as it 
is often adulterated, and will then render the jelly turbid. 
Stir the powdered sugar by degrees into the juice while warm, 
till it is completely dissolved; then pour into small jelly 
moulds or pots, and leave uncovered for twenty-four hours, 
when it will be completely stiffened, and will keep in a per- 
fectly dry store closet. 


1678 Apple Jelly. 


Pare, core, and quarter fine ripe Ribstones or Golden Pippins, 
and put over the fire with half a pint of cold water to each 
pound of fruit; boil gently till they are well broken up, then 
pass the whole twice through a jelly-bag, that it may be per- 
fectly clear ; put it again over the fire, boil for a quarter of an 
hour, then add a pint of rich clarified syrup to each pint of 
juice; boil ten minutes longer, and pour off. 

Apricot jelly made by this receipt is delicious, and beautiful 
in appearance. 


1679. Black Currant Jelly. 


This jelly, chiefly used in cases of sickness, should be made 
as little luscious as is consistent with its safe preservation. 
The juice must be drawn over the fire, strained and boiled for 
twenty minutes, then the sugar added in the proportion of 
three quarters of a pound to each pint of juice, and boiled ten 
minutes longer. 
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1680. Ounce Jelly. 


The quinces should not be very ripe: peel, quarter, and 
core them, and immediately put them over the fire with half a 
pint of water to each pint of fruit, and boil till tender, but not 
pulpy ; pour out the whole, and leave the fruit in the juice for 
six hours, then run it through a jelly-bag. Put the juice over 
the fire in your preserving-pan for twenty minutes, that the 
water may evaporate ; then add one pint of clarified syrup to 
each pint of juice, stir well, and simmer for ten minutes, then 
pour into the jelly pots. 


1681. Barberry Jelly. 


This is one of the most elegant jellies to introduce at table, 
and should be carefully made. Procure the fruit in October, 
when quite ripe, bruise them gently, and put over the fire with 
a very small quantity of water ; let them gradually break and 
become tender, which will require nearly an hour, then pour 
through muslin, and boil up the juice again with an equal 
quantity of clarified syrup ; in five or six minutes, put out into 
the pots. 


1682. Orange Jelly. 


Strain the juice of one dozen China oranges and one dozen 
Seville oranges over the grated rind of one Seville orange ; run 
the juice through a jelly-bag, and set it over the fire with one 
pound of fine sugar to each pint of juice, and boil it twenty 
minutes ; then add one pound of fine loaf sugar to each pint 
of juice, and boil a quarter of an hour longer; try if it jellies 
well, if not, add an ounce of isinglass dissolved in a spoonful 
of the juice, for there is little gelatinous quality in the juice of 
the orange ; but if possible avoid this mixture, or you must 
boil the jelly five minutes longer to stiffen. 
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MARMALADES. 


The most approved marmalades are orange and quince, the 
welcome addition to English and Scotch breakfast tables ; but 
there are several other preparations of this delicate confec- 
tion, which are not only agreeable to the taste, but useful in 
many cases of sickness. For these we give some of the best 
receipts. 


1683. Orange Marmalade. 


This delicious preserve, which requires the greatest care in 
preparation, is made chiefly of Seville oranges, and usually 
about February or March, when the Seville oranges are 
plentiful and in the best condition. Pare the outer rind from 
four oranges for every dozen pulped, and cut the rind up into 
small chips; scoop out the pulp, free from seeds and from the 
white inner skin, weigh the pulp and mind together before you 
put them into the preserving-pan, and have ready heated equal 
weight of loaf sugar; let the pulp and peel boil half an hour, 
or till the chips are tender, then add the sugar ; and let it boil 
fifteen minutes longer ; then fill the marmalade pots. 

This is a common Scotch receipt, but is very good; a 
quarter of the pulp might, however, advantageously be of 
sweet oranges; and in English-made marmalade the peel is 
frequently pounded and added to the pulp, instead of being 
cut in chips. 


1684. Quince Marmalade. 


Choose fine ripe quinces, and put them into boiling water 
over the fire till they are tender, then pare, quarter, and core 
them ; put the cores and skins back into the water ; boil till it 
is half reduced, and strain it. In the mean time, put the quinces 
over the fire, and let them stew gently with an equal quantity 
of sugar, pouring over them the strained liquor, breaking up 
the fruit with a wooden spatula, and stirring till the whole 
forms a rich marmalade. This will require two or three hours, 
after which the marmalade may be poured out into pots. 
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1685. Pear Marmalade. 


Pare, divide, and core large pears, boil them in as much 
water as will cover them till they are tender, then take them 
out, and put into the same water the parings and cores of the 
pears ; boil till half reduced, and strain. Use the strained 
liquor in making a syrup of three quarters of a pound of sugar 
and a pint of water for every pound of pears. When this syrup 
is boiled till it jellies on the spoon put in the pears and boil up, 
stirring them for a few minutes, till the marmalade is smooth 
and ready for the pots. 


1686. Peach or Apricot Marmalade. 


Pare, divide, and stone the fruit, and boil for half an hour, 
stirring it continually, then add three quarters of a pound of 
sugar to each pound of the fruit, and one fourth of the kernels 
blanched, and boil up for a quarter of an hour ; the marmalade 
will then be ready for the pots. 


1687. Green Grape Marmatade. 


Pick the grapes from the stalks and weigh them, then put 
them over the fire, covered with boiling water, for ten minutes, 
but do not allow them to break; take them out, and when 
cool rub them through a sieve with a wooden spoon, and put 
on the fire, with a pound of sugar to each pound of the grapes ; 
boil gently for a quarter of an hour, then pour out into pots. 


1688. Barberry Marmalade. 


Procure the barberries without stones, pick and wash them, 
then put them over the fire in cold water, and boil till tender, 
but not broken, using a quarter of a pint of water for each 
pound of fruit. Take out the fruit, and make a syrup of a pint 
of water, using that in which the fruit has been boiled as part, 
and a pound and a half of sugar to every pound of fruit; boil 
the syrup to the degree when the surface is covered with small 
bubbles, then put in the barberries and boil to a marmalade, 
which will be in ten or fifteen minutes. This is an elegar 
breakfast marmalade. 
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1689. Cherries in Brandy. 


Dissolve a pound and a half of white sugar-candy in a pint 
of brandy, and drop in as many fine nipe Morella cherries with 
the stalks half cut away as the brandy will cover, adding half a 
pint of fresh clear raspberry juice, which will improve the colour ; 
cover up closely, and when the fruit has absorbed the brandy, 
add a little more till the cherries be fully saturated ; keep them 
still covered with the brandy; cork closely, the corks covered 
with bladder. 


1690. Peaches or Apricots in Brandy. 


Cover the fruit with a good syrup, and stew them over the 
fire till perfectly tender, as you can ascertain by passing a 
needle through ; take them out and put into jars, pouring the 
syrup over them, and when cold fill up the jars with brandy ; 
cover and allow the brandy to be absorbed, then renew it, as 
with the cherries, before you cover the peaches securely. 

Nectarines, plums, and other fruit the same way. 


1691. Zo preserve Cucumbers. 


Choose the cucumbers young, or they will be seedy, peel 
them, split and put into a jar with a strong brine of salt and 
water over them; fill up the jar with fresh vine leaves; cover 
the jar, and let it stand three days, then take out the cucumbers, 
wash in cold water and boil for a few minutes, adding fresh 
water till they look green, then take them out, drain, and leave 
them till cold. Make a syrup of a quart of water, four ounces 
of powdered ginger, a stick of cinnamon, and a pound of loaf 
sugar to each pound of cucumber, boiling the ginger and 
cinnamon an hour, and straining the water before you add the 
sugar ; then boil the syrup thick with an ounce of raw ginger, 
and clarify it, leaving the ginger in; when cold, put in the 
cucumbers quartered, and if too long cut the pieces across, 
leave them for a day, then boil up with the syrup for ten 
mmutes and transfer to the jars, which must be left uncovered 
a day, and then tied up. Sliced lemons may be preserved in 
like manner. This makes a beautifnl dessert sweetmeat. 

2P 
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1692. Zo keep ripe Fruit in Bottles. 


Gather the fruit perfectly dry and sound, and weigh with an 
equal quantity of sugar, which must be finely pounded ; bruise 
the fruit gently in a mortar, not sufficiently to force the juice 
to flow, then put into wide-mouthed bottles, strewing in the 
sugar amongst it; fill the bottles entirely, leaving only space 
for a coating of melted mutton suet, which will effectually 
exclude the air. Raspberries, strawberries, or currants, pre 
served this way, make delicious tarts or creams in the winter. 


1693. Zo keep Green Gooseberries or Currants in Bottle. 


Procure the fruit fresh gathered on a dry day, cut off the 
tops and stalks, taking care not to wound the fruit; fill dry, 
wide mouthed bottles, cover the fruit with water, then put into a 
large boiler filled with cold water, with hay round each bottle; 
gradually heat the water to the boiling point, and let the sim- 
mering continue half an hour; then extinguish the fire, and 
leave the bottles in the water till it is cold. Cover the corks 
with bladder, and store the bottles in a cool, dry cellar. 


1694. Dried Goosebreries. 


Take large, ripe, red gooseberries, and boil them in a good 
syrup of a pound and a half of sugar to every pint of water, 
this quantity being sufficient for two pounds of gooseberries ; 
simmer them at least a quarter of an hour, then turn them out 
in the syrup and leave them for a day; simmer again for ten 
minutes, then spread the gooseberries on a sieve near the fire 
to dry, and store them in tin boxes, for dessert fruits. The 
syrup can be used for other preserves. 


1695. Dried Cherries. 


Stone the cherries carefully through the end, that you may 
not destroy the appearance of the fruit, and put into a pre- 
serving-pan with eight ounces of sugar to every pound of fruit ; 
simmer gently for a quarter of an hour, then pour out in a 
bowl, with the syrup drawn from the fruit, and leave for twenty- 
four hours; then simmer again for ten minutes, take out the 
cherries, drain them on a sieve, and dry them in the sun or 
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upon a warm stove; store them in a tin box in layers, with 
writing-paper between them. ‘They are useful for puddings or 
for dessert-dishes. 


1696. Dried Apricots. 


Divide the apricots, and carefully draw off the skins and 
take out the stones; put the fruit into a bowl and strew over 
them the weight in pounded sugar ; let it dissolve slowly, and the 
next day put the whole into a preserving-pan over a stove or 
very slow fire, and simmer gently for a quarter of an hour; 
then put them again into the bowl, pour the boiling syrup over 
them, and let them lie in it three days ; then pour off the syrup 
to use for other purposes, expose them to a gentle heat, and 
turn them every day till dry ; keep them in layers, with writing- 
paper between, in atin box. Peaches or nectarines may be 
dried in the same way. 


1697. Zo dry Barberries in Bunches. 


Procure the fruit, if possible, without stones, or extract the 
stones neatly with the point of a small silver skewer ; put them 
suspended from a reed by threads into a pan of boiling water 
for a quarter of an hour ; then lift the reed from the pan; have 
ready a rich syrup made of two pounds of sugar and a pint of 
water for every pound of fruit, and suspend the barberries in 
the boiling syrup, letting them simmer for ten minutes; then 
pour out the syrup into a deep bowl, place the reed across it, 
and allow the clusters of barberries to hang in the syrup for 
twenty-four hours, then take them out, hang them to drain and 
dry, and store them with care for dessert or for garnishing. 


1698. Drted Jargonel Pears. 


Pare them very thin when nearly ripe, simmer ten minutes 
in a thin syrup of half a pound of sugar to a pint of water, 
cover the pears with it, and let them lie for twenty-four hours 
to cool in it, then add another quarter of a pound of sugar to 
each pint of syrup, and boil it up again to thicken; put the 
pears in, and simmer again ten minutes, and repeat the process 
the next day; then take out the pears and dry them, or leave 
them in the syrup till wanted, and then dry them for dessert. 

2P2 
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Apples, especially golden pippins, may be preserved by this 
method. 
1699. Candied Lemon or Orange Peel. 


Divide the fruit lengthway, and remove the pulp entirely ; 
put the peels into strong salt and water for two days, then take 
them out, lay them for an hour in cold water, and then transfer 
them to a pan of fresh cold water, and boil till the peel is quite 
tender when pierced, when you must take them out and drain 
on asieve. Make a thin syrup of a quart of the water they 
have been boiled in, with a pound of loaf sugar, and simmer 
the peels in it for half an hour, when they will look clear. 
Pour the whole out into a bow], and leave till next day. Make 
as much syrup as will cover them of the proportion of a pound 
of sugar to a pint of water, boiled till strong enough to fall 
from the spoon in threads. Put the peels into this syrup, and 
boil half an hour, then take them out, and drain on a sieve, 
and, as the candy dries, transfer them to a dish to finish in a 
warm place ; then store them for use. This receipt is useful 
for any pieces of the peel of lemons, oranges, or citrons, may 
thus be made useful, and you are certain the preparation is 
wholesome. 


1700. Candied Angelica. 


This sweetmeat is still used in large families when the 
desserts have to be varied; and, half a century ago, when 
foreign fruits were rare in England, angelica, candied in 
various ornamental shapes, was a favourite and highly impor- 
tant preparation of confectionary. 

The stalks of angelica must be gathered young, as they are 
then tender and full of the fragrant resinous gum which consti- 
tutes their delicacy. Draw out the fibrous strings, split the 
stalks, and cut them in lengths of six inches after you have 
boiled them in salt and water till quite tender ; then throw the 
stalks into a pan of cold water, with a very small quantity of 
carbonate of potash, and boil gently till they become perfectly 
green. ‘Take them out, drain them, and put on a dish covered 
with an equal weight of sifted sugar, and allow them to remain 
in the sugar three days ; then put into the preserving pan, 
with a pint of water to each pound of sugar, and boil till the 
ytup clarifies, when you must add a fourth more of sugar and 
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water, and boil ten minutes longer; then take out the stalks, 
and dry on an inverted sieve on a warm hearth, either in sticks 
or twisted into knots, to store ; or leave it in the syrup covered 
as a wet sweetmeat. 


1701. Damson or Plum Cheese. 


The fruit must be perfectly ripe, put into a stone jar, and 
baked till quite soft ; then, while quite warm, skin and stone 
them, and rub through a colander into the drawn juice. 
Put the whole into a preserving-pan, with half a pound of sugar 
to each pound of the pulp, and boil quickly, stirring the pulp 
continually till it becomes a stiff paste. If liked, you may stir 
in some of the blanched kernels of the fruit. Take out the 
paste, and, when rather cool, press it into moulds or shallow 
potting-pots rinsed in brandy, spreading it about an inch and 
a quarter in thickness ; leave it for some hours to grow quite 
cold, then cover with brandied paper, and tied over with 
paper to store in a dry place. 

In making apricot cheese, the boiling will require less time, 
and must be quick or the colour of the fruit is spoiled. 

Gooseberry cheese, prepared in the same way, when the 
finely-flavoured pine-apple berries are used, is very delicious. 


1702. Cherry or other Fruit Pastes. 


Pick or stone the fruits, and boil them just moistened with 
water, till quite tender (this in various fruits requires more or 
less time); then pulp them through a sieve, and beat up over 
the fire till nearly dry, when you may add by degrees the 
weight of the dry paste in sifted sugar, working it over the fire 
till it is dissolved, mingled with the paste, and again boiled 
dry ; then press it into moulds, or spread on plates dipped in 
brandy, and when cold and dry, store with other dried fruits. 


1703. Elder Paste or Elder Rob. 


This paste ought rather to belong to the department of sick 
cookery, as it is more wholesome than generally agreeable in 
flavour. Draw off the juice of the ripe fruit in the oven, then 
strain and pulp through a sieve, and boil over the fire till it 
begins to thicken, when you must add one pound of sugar to 
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every pint of the pulp, and continue to boil till the whole forms 
a thick stiff paste, which must be kept in jelly-pots for use. 
By leaving out the sugar and boiling the pulp to the same 
consistence, you obtain Elder Rob, a useful jelly in the sick 
room, which, well-covered, will keep twelve months. 


1704. Raspberry or other Fruit Biscuits. 


Draw off the juice of any fruit in the oven, and pulp through 
a sieve ; add the weight of the fruit before it was put into the 
oven in sifted sugar, and beat till you can no longer make any 
impression on the paste. Have ready small square moulds of 
paper, and smooth the paste into them about twice as thick as 
a dry biscuit, dry on a stove or in a cool oven for a day, then 
store them. 


1705. Barley Sugar... 


Make a clarified syrup of one pound and a half of sugar to 
a pint of water, with the addition of a dessertspoonful of finely- 
grated lemon-peel ; boil it to the caramel point, when it is like 
glue, and when dropped in cold water is brittle and will snap. 
Skim it carefully as it boils, and when clear, turn it out on a 
buttered marble slab; cut it into pieces, and as soon as you 
can handle it, draw it out into sticks, twisting it in any form 
you like, or forming it into round drops; then sift sugar over, 
and when dry, store it in a tin box. 


1706. Almond Toffy. 


Boil a syrup of a pound of sugar to half a pint of water to 
caramel height, throwing in an ounce of blanched almonds 
split into strips, and an ounce of butter. When the candy 
hardens at once in the water, turn it out on a buttered slab, 
and cut up into thin squares. 


1707. Apple Sugar. 


Draw out the juice of apples as for jelly, and to each pint of 
jelly add two pounds of loaf sugar; boil it up to caramel 
height, then turn out on a buttered slab, draw into sticks, and 
sift sugar over them ; then dry, and store. 
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PICKLES. 


It is an undoubted fact that pickles may be bought at a 
lower cost than you can possibly make them at home ; but we 
deny that it is good economy to purchase an article of doubtful 
material, when you can at least make it certain that it is not 
adulterated,—a most desirable conclusion at this time, when 
the researches of scientific men have discovered that, either 
from carelessness, ignorance, or fraud, many of the pickles 
sold to the public are in part poisonous. 

At the best, pickles cannot be reckoned wholesome, but if 
required as a luxury, we ought to make them as little pernicious 
as possible. For this purpose the best wine vinegar should be 
used, and this must be boiled in a stone or enamelled vessel ; 
the best plan is to use a stone jar placed on a stove or hot 
hearth. All metals are objectionable when brought into contact 
with the vinegar. 

The pickles should also be kept in stone or glass jars ; never 
m glazed earthenware, on which the vinegar acts dangerously. 
A wooden spoon must be used to remove the pickles from the 
jars, and no metal allowed to come near them. 

Pickles require but a moderate gegree of attention, and may 
easily be made, especially red cabbage, which 1s also the most 
wholesome. It is often made of unboiled vinegar. 

All the jars should be kept closely covered, and as seldom 
opened as possible. It is therefore advisable that smaller 
jars should be filled from the larger ones for daily use, into 
which the pickle from the table can be returned and the cover 
replaced. Always keep pickles entirely covered with vinegar. 

Always make your pickles at the exact time that the vege- 
table is in season for the purpose, or your labour is wasted. 
Overgrown onions, seedy cucumbers, tough cabbages, or hard 
walnuts, are useless for pickling. We give Dr. Kitchener's 
seasons for the preparation, which, allowing for a slight 
Mair ae of climate in the north and south, is accurate and 
useful. 

Nasturtiums, onions, gherkins, melons, cauliflowers, arti- 
chokes, French beans, radish-pods, and walnuts, from th 
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middle of July to the middle of August. Red cabbage in 
August. Mushrooms in September. 


1709. Zo Pickle Onions. 


In the middle of August procure the small round silver 
onions; remove the skins till the onions look clear; but be 
careful not to cut the bulb ; and as you peel them, throw them 
into a stone jar with plenty of salt and water ; put the jar into 
boiling water over the fire for twenty minutes to scald the 
onions ; then take them out with a slice, and drain them on a 
napkin. For each quart of onions take a quart of good wine 
vinegar, two ounces of salt, one ounce of whole white pepper, 
and a quarter of an ounce of mace ; boil these in an enamelled 
pan or a stone jar; and when the onions are cold, put them 
into jars, leaving room for the vinegar and spices, which pour 
hot over them. Do not cover till cold; then tie bladder or 
wash-leather, and paper over them. 

Eschalots may be prepared .in the same way as onions, and 
make a more delicate pickle. The large Spanish onions 
require to lie twenty-four hours in salt and water before 
pickling. 

1710. Zo Pickle Red Cabbage. 


This simple and wholesome pickle is regarded with undue 
neglect because it is cheap and common ; but if people will eat 
pickles, certainly red cabbage ought to have the preference. 

Towards the end of August procure a fine fresh cut cabbage 
or two; remove the outer or withered leaves, and slice it 
across very thin into a colander, sprinkling it plentifully with 
salt as you proceed ; let it drain for two days, then put into 
dry stone jars ; boil an equal proportion of vinegar, with two 
ounces each of black peppercorns and ginger to the quart ; let 
it cool, and pour over the cabbage. A few slices of half-boiled 
beetroot mixed with it improve the colour. This pickle may 
be made with unboiled vinegar ; but the flavour of the spices is 
then not so good. 


1711. Zo Pickle Caultflower. 


Procure firm, fresh, well-coloured heads about the beginning 
of August, when scarcely matured ; cut away the leaves and the 
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outer rind of the stems; boil them in salt and water five 
minutes ; then leave them on a sieve to drain and dry; 
when quite dry, separate into neat divisions; cut the stalks 
smooth, and half fill the jars ; boil vinegar to fill up, with two 
ounces of black peppercorns, one ounce of ginger, and a 
drachm of cayenne to the quart; let it stand till cool; then 
pour it over the cauliflower, and next day cover the jars. 


1712. To Pickle Gherkins. 


Choose the gherkins nearly alike in size, and put them into 
a jar with a strong brine of salt and water ; cover the jar, and 
leave it in a warm place for two days ; then pour off the brine, 
and replace it by boiling vinegar, covering the jars with vine- 
leaves ; when nearly cold, heat the vinegar again, and pour 
over, and repeat the process the third time ; the next day boil up 
fresh vinegar with two ounces of white peppercorns, half an 
ounce of mace, half an ounce of cloves, and half a dozen 
shalots to each quart, and cover up the gherkins in jars with it ; 
tie up when cold. 


1713. Zo Pickle Beet-root. 


Wash the root quite clean, but do not scrape, or you will let 
out the juice ; boil them two hours in salt and water : cool and 
slice them ; then boil the vinegar with two ounces of pepper- 
corns, half an ounce of mace, and half an ounce of cloves to 
the quart ; leave it tocool, and pour over the beet, which may 
be covered in a day. It improves the flavour of the pickle to 
scrape a small proportion of horseradish in the jar before the 
vinegar is poured over. 


1714. Zo Pickle French Beans. 


The beans must be gathered in July when young and tender. 
Cover them with a strong brine of salt and water for two days ; 
pour it off, and drain them on a napkin ; boil vinegar with the 
proportion above of white peppercorns and of mace, and pour 
over them hot, adding a teaspoonful of carbonate of potash 
to restore the colour ; cover the jar well with vine-leaves, and 
put a plate over them; keep on a warm hearth twenty-four 
hours ; then re-boil the vinegar, and pour over. In another 
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day you may cover the jars. Nasturtium buds, gathered 
young, and thus pickled, are used as capers. 


1715. Lndian Pickle, 


This favourite pickle, which requires more preparation than 
common, consists of many ingredients. Small white cabbage 
cut into quarters, cauliflowers separated into branches, clean 
blanched celery cut into three-inch pieces, young French beans 
whole, gherkins, carrots cut into various forms, small onions, 
eschalots, radish pods, asparagus heads, and nasturtium buds ; 
must be put into a brine of boiling water and salt for three days. 
After you pour off the brine, add unripe apples cut in small 
squares, and a cucumber cut up in the same way. 

Then boil the vinegar, adding for each quart three ounces of 
bruised ginger, one ounce of white peppercorns, one clove of 
garlic, half an ounce of coriander seeds, a quarter of an ounce 
of fresh turmeric, half a dozen chilies, two ounces of mustard 
seed, a quarter of an ounce of mace, and a quarter of an ounce 
of scraped horseradish ; when boiling, pour the vinegar over the 
vegetables ; cover the jar, and set on a hot hearth for three 
days ; then pour off, and re-boil the vinegar, and the next day 
repeat the process ; then leave the pickle to stand a day; put 
into the proper jars, and cover securely. This is an admirable 
pickle, with all the flavour of a real Indian preparation. 


1716. Zo Pickle Walnuts. 


The walnuts are in a proper state for pickling when a needle 
will easily pass through them. Lay them in a strong brine of 
boiled salt and water, poured over them cold for six days ; 
then make a new brine, and leave them three days longer ; 
leave them to dry ; spread on a dish three days, when they will 
become black ; then boil the vinegar; to every quart add an 
ounce of ginger, an ounce of black peppercorns, two ounces of 
mustard seed, two ounces of eschalots, in which stick half 
a dozen cloves, a drachm of mace, a drachm of pimento, half 
an ounce of horseradish scraped ; put the walnuts into the jars, 
filling them two-thirds; then pour over them the boiling 
vinegar and spices, and when quite cold, close the jars. 
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17149. Zo Pickle Mushrooms. 


Select a number of small, sound, pasture mushrooms as near 
as possible alike in size ; throw them for a few minutes into cold 
milk and water; then drain them; cut off the stalks, and 
gently rub off the outer skin with a moist flannel dipped in salt ; 
then boil the vinegar, adding to each quart two ounces of salt, 
half a nutmeg sliced, a drachm of mace, and an ounce of white 
peppercorns ; put the mushrooms into the vinegar for ten 
minutes over the fire; then pour the whole into small jars, 
taking care that the spices are equally divided ; let them stand 
a day, then cover them. 


1718. Zo Pickle Melons or Cucumbers. 


Melons, cucumbers, or lemons, when pickled whole, filled 
with spices and seasonings, are called mangoes, probably from 
some resemblance to the mango ginger (Curcuma Amdédda) of 
Bengal. Some time and care must be bestowed on these 
pickles to render them choice delicacies. Choose straight, 
well-formed cucumbers or small oblong melons ; cut a small 
Square piece from one side, and scoop out the seeds, and lay 
the fruit in a brine of salt and water for twenty-four hours ; 
then take out, and drain on a sieve; make a seasoning of 
equal parts of bruised mustard seed and cumin seed, half as 
much coriander seed, and small proportions of scraped horse- 
radish, shred eschalots, pounded chilies, Jamaica pepper, 
pounded mace and cloves, and fill up the melons or cucumbers, 
replacing the piece cut out, and binding it firmly with new white 
packthread ; then boil the vinegar first with the seeds of the 
fruit ; strain it, and pour over the fruit, leaving it to cool ; then 
re-boil, and pour over again ; set the jar on a hot stove for a 
few hours ; then boil the vinegar a third time, adding to each 
quart half a teaspoonful of salt, half an ounce each of white 
peppercorns, ginger, and cardamom seeds, and an ounce of garlic 
pounded ; boil it twenty mizmutes ; then pour over the mangoes, 
and leave to cool for a day before you cover them. Lemons, 
unripe large apples, peaches, or nectarines may be pickled as 
mangoes by this process, only extracting the seeds or stones at 
the blossom end of the fruit instead of through the side. 
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1719. Zo pickle Lemons. 


Select the lemons small, and with thick rinds; rub them 
well with flannel ; then slit them down the length, through the 
rind, but not much into the pulp, in four sections, and fill up 
the crevices entirely with salt. Lay them on a dish, apart from 
each other, in a warm place for four or five days, and as the 
salt dissolves, continually baste them with the liquor and turn 
them over, gradually bringing them into a warmer place till 
you have them on a hot hearth quite tender; then boil the 
vinegar with the remains of the brine and pulp, adding to each 
quart three ounces of bruised ginger, one ounce of black 
peppercorns, two ounces of bruised mustard seed, and half an 
ounce of Jamaica pepper. Put the lemons into jars, and when 
the pickle is cool pour it over them, dividing the seasoning 
equally. 

1720. Zo pickle Barberries. 


As barberries are merely pickled for garnish, the process is 
simple and inexpensive. They must be gathered when the 
colour is brightest, all discoloured berries removed, and the 
leaves stripped off. Put the bunches carefully into jars, and 
boil the berries removed, and a few over-ripe bunches in as much 
salt and water as will cover them, till you draw out the juice, 
which strain off clear ; add this juice to the vinegar, and boil it 
with half an ounce of powdered ginger and as much loaf sugar, 
and pour over the barberries. Cover the jars when cool. 

Cherries may be pickled in the same manner. 


THE BREAKFAST-TABLE. 


Nothing denotes the comfort and good management of a 
family more than a well-spread, well appointed breakfast-table. 
Breakfast is usually a social meal, and before the cares, the 
toils, or the exciting pleasures of the day have disturbed the 
mind, palled the appetite, or deranged the digestion, few 
people refuse to enjoy the tempting viands spread before them 
with the fresh appetite and fresh nopes of the opening day. 
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Everything on the table should be clean, neat, and simple. 
In most families, where a good cook is kept, a variety of 
breakfast rolls and cakes are served with the tea, coffee, and 
chocolate ; to these are always added boiled eggs and a variety 
of cold and hot meats of many kinds, of which the principal 
are :—Broiled and fried fish ; potted meats and fish ; cold ham, 
tongue, beef, fowls, game, or sausages; pigeon or game pies, 
or patés du foie gras ; broiled cutlets of meat or fish, broiled 
game, fowls, kidneys, quenelles, &c. ; potatoes fried, radishes, 
water-cresses, &c.; butter, honey, marmalade. 

If for a wedding breakfast, déjefiner 4 la fourchette, or any 
large entertainment,—the tea, coffee, &c., are served at a side 
table ; the table is adorned with flowers, and light wines, in- 
cluding champagne, are introduced. 





LUNCHEONS. 


Luncheons, which are in fact the substantial meal for those 
who dine at a very late hour, may include cold meats of all 
kinds, game, fowls, ham, brawn, patés, broiled or hashed meats, 
soup, cutlets, mashed potatoes, and even a pudding, with ale, 
porter, or wine on the table. The lady of the house frequently 
makes her rea] dinner at luncheon. 


THE DINNER-TABLE. 


_ Modern taste is rapidly introducing the dinner, @ 4a Russe, 
into good society, leaving the table, now almost universally a 
round table, covered only with choice fruit and flowers; and 
leaving the dishes, from the soups to the fondus, to be offered 
round by the servants, the guests being provided with the 
menu, or bill of fare. But this plan cannot be accomplished 
without a staff of well-trained servants, adepts in carving,— 
that the disappointed guest may not be disgusted with coarse 
slices, jagged and torn limbs, or undue mingling of fat and 


599° THE NEW COOKERY EBOOK. 


lean. For this reason, and because many like to feast their 
eyes as well as their appetite on the banquet, and moreover 
like to see the carving accomplished by delicate hands ; the 
English mode of serving the dinner on the table in courses, is 
still preserved in many large families, especially in the pleasant, 
comfortable family dinner. 

If two soups are served, one should be brown, the other 
white. 

If two dishes of fish, one only should be boiled, and the 
fried fish used for garnishing should not come in contact with 
the boiled, or they lose their crispness. 

The removes, or dishes of roast meat and boiled poultry, 
&c., follow, with the entrées, which, with the hors d’euvres, 
hot or cold, are usually handed round. The entrées consist of 
cutlets, patés, and a variety of small made-up dishes in which 
sauce is introduced, of which we give a list. The vegetables, 
sauces, salads, &c., are handed with the meats to which they 
are appropmiate. 

The second course of game, choice poultry, dressed vege- 
tables, and sweet entremets, follow ; lastly the soujlés, fondus, 
and cheese cut in small square pieces, with biscuits, butter, 
salads, &c., are handed; then the finger-glasses are placed 
round. Appropriate wines after each service are handed. 

If ices are served with the dessert, an iceplate must be 
placed on the d’oyley that covers each dessert-plate. 

Coffee is now usually served soon after the ladies retire ; 
after which, in an hour, tea may be handed. 

Suppers are now quite unusual, except at balls, when white 
soup is usually the only hot dish served. A table running 
round the room, with space behind for servants to wait, is the 
most convenient mode of laying out the supper, which may 
include cold fowls and game dressed in various forms, ham, 
tongue, patés of all kinds, sandwiches and potted meats, fowl, 
game, fish, &c., lobster salads, pastry, creams, jellies, and 
various entremels, with cakes and pyramids of fruit. 


APPENDIX. 






wEVERAL new, and, as we have proved, excellent 

% Receipts having been forwarded to us too late 
pee §=to appear in the first edition of our Cookery, 
we take the opportunity of a New Edition to give them 
to the public. 


1721. An excellent Oyster Sauce. 


Open and beard six dozen oysters ; carefully set aside the 
liquor poured from them. Put the beards into a saucepan, 
with a quarter of a pint of water, a blade of mace, a very 
slight flavouring of Cayenne and salt, and simmer for a quarter 
of an hour; strain off the liquor and add to it that from the 
oysters. Then melt slowly over the fire two ounces of butter 
into which a tablespoonful of flour has been rolled. As it 
melts, stir gradually into it the oyster liquor, moving the spoon 
always the same way. When the sauce is thick and smooth, 
put in the oysters, and simmer slowly for five minutes to 
swell and heat them ; but take care the sauce does not boil. 


1722. Good Palestine Soup. 


Though the chief flavour of Palestine soup is obtained from 
Jerusalem artichokes, a mixture of vegetables in season 
improves it, for to many the taste is somewhat insipid. The 
stock should be white, of veal, fowls, or rabbits. Wash, pare, 
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and slice three pounds of Jerusalem artichokes, one pound of 
turnips, a stick of celery, and two onions. Boil all in water 
for ten minutes to make them tender, then rub them through 
a sieve and add the pulp, or purée, to three pints of the white 
stock, heated. Season with a teaspoonful of salt and a 
drachm of Cayenne pepper. Let it simmer gently for half an 
hour over the fire, stirring in gradually a pint of cream. Serve 
with sippets of toasted bread. 


1723. Excellent and cheap Lobster Cutlets. 


Take one pound or a pound and a half of the remains of 
any dressed fish, and add the meat of one lobster; chop, and 
mix them well together. Then dissolve one ounce of gelatine 
in three tablespoonfuls of water, adding to it the spawn of the 
lobster, and seasoning with salt and Cayenne only. Pour this 
over the chopped meat, and spread it half an inch thick over 
a flat dish, to cool and stiffen. When cold, take up as much 
as will form a cutlet in your hand, and mould it well with flour 
into the shape required, adding a piece of the claw to repre- 
sent the bone. Brush the cutlets well over with egg and fine 
crumbs, and fry lightly in boiling oil or lard. Drain them 
well, and serve on a napkin. 


1724. Salmon Pudding. 


No particle of dressed salmon need be wasted, as, unlike 
any other fish, it preserves its delicate flavour in the second 
cooking. An excellent pudding may be made by the fol- 
lowing receipt :—Scrape from the bones of dressed salmon 
one pound, and stew it slowly over the fire for ten minutes 
with four ounces of butter and a quarter of an ounce 
of salt and Cayenne mixed. Let it stand to be cold, 
then blend it thoroughly with four ounces of bread-crumbs 
which have been steeped and swollen in boiling cream. 
Beat all smooth in a mortar, beat in four whisked eggs, then 
fill a buttered mould with the mixture, and bake in a quick 
oven for an hour. Turn out and serve. 


1725. Whitebatt. 


Although it has long been the received opinion that white- 
bait can only be fit for the table at Greenwich, fresh from the 
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water, yet the rapidity of railway carriage now brings these 
delicate little creatures to the metropolis within the half-hour 
which should intervene before they are cooked. The active 
cook must be ready to receive the fish immediately on their 
arrival at the fishmonger’s, and they should be at once spread 
out on a floured napkin to separate them, or they will adhere 
in a mass. No further preparation is necessary ; they must 
then be plunged into a frying-pan of boiling lard or oil. One 
minute will cook them, as they must not brown. Lift them 
gently out on the slice, upon the drainer, on which they must 
be served piled up, with sliced lemon round, and the usual 
accompaniment of thin slices of brown bread and butter. A 
great epicurean authority dictates that no meat except grouse 
should follow whitebait. 


1726. A very excellent Luncheon Pie, 


Lay, in the bottom of a tolerably deep baking-dish, a slice 
of fillet of veal, nearly half an inch in thickness, and lightly 
strewed with white pepper and mace; then a thin covering of 
the forcemeat, No. 195, using fat bacon instead of suet, as the 
dish has to be eaten cold; over this a thin slice of ham, filling 
up the dish entirely with alternate layers of veal, forcemeat, 
and ham ; add four ounces of butter or more, according to the 
size of the dish, and stew the meat slowly in the oven for an 
hour; take it out, and place a weight over the meat to press it 
close. When cold, fill up any interstices with hard-boiled 
eggs, or forcemeat; cover with a thick puff paste, and bake 
from an hour to an hour and a half, according to size. To be 
served cold, and carved in slices. 


1727. A Perigord Pie. 


A perigord pie should never be baked in a mould. The 
paste must be made as directed (No. 1031), and moulded to 
the proper size for the contents, as below. First, line the paste 
inside with very thin slices of fat bacon ; then a second lining 
of forcemeat must follow, made after this receipt. The flesh of 
a roasted woodcock and the trail with the toast on which it 
has been caught minced very fine, with half the quantity of fat 
{sa¢0n, also minced fine; a teaspoonful of mixed thyme, basil, 


2Q 


594 THE NEW COOKERY BOOK. 


and marjoram ; half a teaspoonful of white pepper, and the 
weight of the whole in minced truffles, as fresh as can be 
procured, all bound together with beaten egg; after this, the 
contents of the pie must be arranged, but not too closely, 
consisting of a boned pheasant for the centre, and around it 
one partridge, one grouse, and two woodcocks, all likewise 
boned, and seasoned with pepper, salt, and mace, delicately. 
Fill up every part with truffles, which, in fact, constitute the 
rare peculiarity of a perigord pie, that can certainly only be 
found in its highest perfection on the spot where the truffles 
can be gathered absolutely fresh from the ground. Pour over 
a teacupful of good gravy and a glass of claret. Cover the 
meat entirely with a thin layer of bacon, then the pastry. 
Bake in a slow oven three hours. 


1728. Pigeons a [ Algtrienne. 


Prepare the pigeons for roasting, and make a forcemeat to. 
fillthem, of equal quantities of bruised pistachio nuts, almonds, 
raisins, and crumbs; seasoned with salt, pepper, mace, and 
parsley. Roast, and serve with sorrel sauce (No. 34). 


1729. Salmi of Wild Duck. 


For the salmi, the legs, wings, and breasts of two dressed 
wild ducks will be needed, which must be, as they usually are, 
underdone. The head, the neck, the back, and the giblets 
must be put into a stewpan, with a slice of lean ham, a small 
carrot sliced, a sprig of parsley, thyme, and bay, four eschalots 
chopped fine, a glass of claret, and the juice of a Seville 
orange, with half a teaspoonful of salt, and a flavouring of 
Cayenne; pour over these a quarter of a pint of veal gravy 
(No. 6); simmer the whole for an hour over the fire, then add 
another glass of claret, and strain it over the duck in another 
saucepan ; let it stand over a spirit-lamp or hot plate, to be 
thoroughly heated, carefully watching that it does not boil, and 
serve it in the silver dish, with a tablespoonful of lemon-juice 
over it, 

1730. Kromeskys de Rts de Veau. 


The delicate sweetbread of veal is the basis of one of the 
most approved of these popular entrées. Boil two sweetlaeads 
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until tender, in as much water as will cover them; then mince 
them fine ; add to the liquor in which they have been boiled a 
quarter of a pint of cream, an ounce of butter rolled in flour, a 
head of celery, a blade of mace, and half a teaspoonful of 
mixed white pepper, and salt. Let the liquor simmer for ten 
minutes over the fire, then take out the celery, and beat three 
yolks of eggs, and stir rapidly into it; then add the mince- 
meat, stirring it for a few minutes till it is thick ; pour it out 
on a flat dish, and leave it to cool. When quite cold, make it 
up in small rolls, the size and form of a cork, each wrapped in 
a very thin slice of fat bacon ; dip these kromeskys in batter, fry 
them lightly in boiling oil or lard; drain them a minute, and 
serve, garnished with fried parsley, and neatly arranged. 
Kromeskys of oysters, which require the mixture of the white 
meat of chickens or pheasants, are often introduced ; but the 
fat bacon and oysters do not harmonize so well as the sweet- 
breads and bacon. 


1731. 4A Currie of Kebobs. Indian Receipt. 


Two pounds of fresh lean mutton from the leg, cut into 
kebobs, an inch square, a quarter of an inch in thickness ; 
sprinkle them with currie powder, dip in egg and bread crumbs, 
with parsley, twice over ; skewer them with a slice of eschalot 
between each two kebobs, and roast them for half an hour, 
basting them plentifully with oil. Put them into a stewpan, 
covered with strong gravy, in which stir a tablespoonful of 
currie-powder. Stew a quarter of an hour, then serve with the 
gravy and rice. 


1732. Aice and Cheese, an excellent Preparation. 


Pound in a mortar one ounce of rich cheese with half an 
ounce of butter, and a teaspoonful of mixed salt, white pepper, 
and mustard in powder. Mix the paste well with a quarter of 
a pound of rice, boiled tilltender. Put all into a saucepan and 
stew until equally heated, turn out on a dish, brown with a 
salamander, and serve hot. 


1733. 4 Certain Method of Preserving Eggs. 


Slake two pounds of quicklime in two gallons of water. 
Let it stand two days until the residue has settled to the 
aQ2 
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bottom of the vessel. Pour off the clear liquor into a large 
jar, and carefully place the eggs in it, selecting only those you 
know to be fresh, and which have perfectly sound and firm 
shells. Ifyou have any doubt of the eggs being fresh, have 
two jars of the liquor, and keep the doubtful apart. The jar 
must not be entirely filled with eggs, for at least two inches of 
the lime-water should nse above the cover, which you must 
place over the eggs to keep them from floating. When this is 
done, cover, and tie up the mouth of the jars, marking on the 
cover the date of the immersion, and the number of eggs in 
the jar. 
1734. Pumpkin Pie. 


The pumpkin (Cucurbita pepo) is cultivated in England 
erather for show than use, for it rarely enters into English 
cookery. In southern nations it is eaten with spices; in 
America the pumpkin pie is well known, and is prepared in 
American fashion by paring a thoroughly ripe pumpkin, open- 
ing and removing the seeds and spongy interior, and cutting 
it In thin slices into a baking dish of moderate size, adding a 
large tablespoonful of moist sugar, and half a teaspoonful of 
ground pimento. Cover with puff paste, and serve hot. 


1735. Compotes in Pastry. 


For making pastry compotes you must have tin hoops, 
without bottom, about three inches in diameter, and one inch 
in depth. Line the hoop with the sweet paste (No. 1122) and 
form the bottom as for a raised pie. Put it into the oven, 
and when half baked have your compote of apricots, or any 
other rich fruit, prepared as directed (No. 1486). Fill the 
pastry while the compote 1s warm, cover it with powdered 
sugar, and complete the baking. When you take it out of the 
oven, remove it from the hoop before it be cool. It must be 
served cold, but quite fresh, or the rich jam will sodden the 
aria This is the most delicate tart that can be sent to 
table. 

1736. A Tower of Pastry. 


This is a most showy, cheap, and excellent dish of pastry. 
Take nine ounces of fine flour, five ounces of powdered sugar, 
and four ounces of butter ; mix and rub them tegether until the 
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whole be reduced to powder. Then whisk lightly the white of 
one egg, and moisten the paste. Roll it out about half an 
inch in thickness, cut it into five rounds with a tin rather 
larger than a tumbler; leave one round entire for the base of 
the edifice, and stamp the middles out of the remaining four 
with a tin cutter. Make one round rather smaller, also entire, 
for the summit. Bake the rounds and rings, and then build 
your tower by putting a layer of different-coloured jam be- 
tween each ring as you pile them up, and fill the hollow 
interior with custard or whipped cream. Ice the round for 
the top, or sprinkle it with pink sugar, and putiton. Then 
stick blanched sweet almonds in rows, betwixt the rings of 
pastry. 
1737. French Pancake Turnovers. 

Beat separately the yolks of six, and the whites of four eggs, 
and strain them into three-quarters of a pint of cream. Rub 
together two ounces of flour, three ounces of powdered sugar, 
and one ounce of clarified butter, and beat into the mixture ; 
then add a teaspoonful of grated lemon, and a quarter of an 
ounce of cinnamon, pounded together. Beat all until quite 
smooth ; then pour the batter into small plates or shallow 
saucers, and bake in a quick oven for ten or fifteen minutes. 
Turn the pancakes over, with a layer of rich jam between, 
sprinkle with powdered sugar, and serve quickly. 


1738. Mont Blane Puddings. 


Weigh two eggs with equal quantities of flour, sugar, and 
butter. First, beat the butter to a cream; then beat in the 
sugar ; then the eggs, separately beaten ; then a teaspoonful of 
very finely chopped lemon-peel ; and lastly the flour, which 
must be well dried and sifted. When the mixture is perfectly 
smooth, butter six small pudding-tins of cylinder form, and 
half fill them with it. Bake them for twenty minutes, then 
remove them from the tins, brush the outsides with white of 
egg, and sprinkle well with coarsely-bruised, sparkling, white 
sugar. Scoop out part of the inside of the puddings, and, 
when cold, fill with apricot or strawberry jam and rich custard, 
crowning them with well-whipped cream. These puddingn 
form an ornamental and excellent dish for dinner or luncheeit, 
and are always served cold. 
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1739. Apple Marmalade, 


This is an excellent family receipt, and, when apples are 
abundant, is a wholesome and cheap marmalade for daily use 
at breakfast. Pare and quarter a peck of codlins or Yorkshire 
greens ; put them into a preserving-pan with a quarter of a 
pint of cold water, and stew them at a good distance over a 
gentle fire, stirring them the whole time until they are reduced 
to pulp; the length of time must be regulated according to 
the age and the quality of the fruit. Fresh, juicy apples will 
pulp in two hours ; if they be foreign apples, or if they have 
been long kept, they will require three or even four hours. 
When quite brought to jam, add the outer rind of one lemon, 
and three pounds of coarse, moist sugar. Yorkshire greens 
or any very fresh juicy kind of apples will need four pounds. 
Stir the jam for twenty minutes longer, then pour it into the 
jars and cover. This marmalade is best eaten as fresh as 
possible. 


1740. Zo preserve Winesours, so as to preserve the perfect 
Flavour of the Fruit. 


For each pound of the fruit, which must be perfectly fresh 
and sound, you must have six ounces of powdered sugar pre- 
pared. Place the winesours in layers, strewed over with the 
sugar, In a large jar, which put into a steam-pan, and steam for 
twenty minutes. Let the fruit remain all night in the jar ; 
next morning pour off the syrup, and again add the same pro- 
portion of sugar to each pound of the fruit, which replace in 
the jar in the same way. Steam for another twenty minutes, 
adding the syrup previously drawn off, as you steam the fruit. 
Then cool, and place in small jars, covered as usual. This is 
a most delicate and delicious preserve. 


1741. Stberian Crabs. 


This fruit, so beautiful in colour and so unfit to be eaten in its 
natural state, may be prepared for dessert to be delicious to 
look and taste. To preserve them whole, you must make a 
syrup of two pounds of codlins boiled with one pound and a 
half of sugar, and a tablespoonful of lemon juice; clear the 
syrup, and then put it into the preserving-pan with another 
pound of sugar, and when dissolved skim it clear and add to 
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it one pound of finely-coloured, perfectly sound crabs, pricked 
over with a small pointed needle. Let them simmer until you 
can pass a straw through them, but do not let them break ; 
then remove them into small jars, and pour the syrup over 
them. Siberian crab jelly, in pretty moulds, is a beautiful 
dessert dish. Put the fruit, quite ripe, into a preserving-pan 
with half a pint of water to each pound, and boil gently for 
twenty minutes or until the crabs burst. Run the juice 
through a jelly-bag, then restore it to the preserving-pan ; boil 
for twenty minutes, stirring in gradually a pound of powdered 
sugar to each pint of juice; skim and simmer ten minutes 
longer, then pour into the moulds to stiffen. 


1742. Zo preserve Apricots whole, in Jelly. 


The apricots must be ripe, but not broken ; open them at 
the top, and with a slender stick introduced at the stalk end 
force out the stone; then peel them, and strew over them an 
equal weight of finely-powdered sugar. Let them stand a day, 
then place them carefully in a pan and boil for a short time till 
they look clear, but remain unbroken. Take them out and 
pour the syrup over them, leaving them to stand another day. 
Boil and strain off as many codlins with equal quantity of 
sugar as will afford a quart of clear jelly. Boil this quickly 
with the apricot syrup for twenty minutes; then place the 
fruit in jars or moulds, pour the jelly over; let it cool and 
stiffen, and then tie up. An elegant dessert dish. 


1743. Mrs. Moore's Biscuits. 


These cheap, excelient, and wholesome biscuits are made by 
beating six eggs for five minutes ; then add one pound of sifted 
sugar, and beat for half an hour with the eggs; then one 
pound of flour beat until well mixed. Butter the baking-tins, 
and sift sugar over them ; then drop a teaspoonful of the batter 
for each biscuit, sprinkle with sugar, and bake in a quick oven 
for ten minutes. 


1744. An excellent Receipt for Crumpets. 


Into three tablespoonfuls of cream beat up well two eggs, 
then mix and beat with them half an ounce of fresh German 
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yeast, and a sprinkling of salt. Add six ounces of flour, beat 
all into a batter, and leave it to rise for two hours. Rub the 
iron baking-plate or girdle with a little butter, place upon it 
the iron hoops for the crumpets, pour in as much batter as will 
spread thinly, and bake quickly for five minutes. Either serve 
them hot from the plate, or toast them when wanted, buttering 
them on both sides, and sending in quickly on separate 
plates. 


1745. Zhe Mayor's Stoved Wine. 


It is a custom of the North for the newly-clected mayor, on 
receiving the first congratulatory visit of his friends, to serve to 
them the ancient wassail-cup, with the accompaniment of 
“‘ Corporation Cakes” (No. 1522). This pleasant beverage is 
made by boiling in one quart of water for a quarter of an 
hour a dozen and a half of cloves, inclosed in a muslin bag. 
Take out the cloves, add half a pound of fine loaf sugar, and 
when this is dissolved pour in a gallon of port wine. Let it 
be perfectly hot; then transfer it to jugs or a silver bowl, to 
be served to the guests in cups. 


1746. Zhe Madeira Stirrup Cup. 


To one bottle of Madeira (sherry may be used, but is not 
usually so much approved) add half a pint of Maraschino, or 
Noyeau, and the juice of half a lemon. Then mix well with 
it one quart of good calf’s-foot jel's, well sweetened, and 
boiling hot. Serve in cups quickly, as the parting cup. 


1747. May Drink (Maitrank), a genuine German Receipt. 


This ancient, popular, pleasant, and antibilious beverage 
can only be made to perfection in the month of May, when 
the shoots of the woodruffe are to be found plentifully in the 
woods of England. The stalks of the plant preserve their 
fragrance when dried, but only communicate it fully to the 
beverage when used fresh. Pour a bottle of white Rhine wine 
into a bowl, and infuse in it as many of the young shoots of 
the woodruffe, cut about an inch in length, zs will fill a table- 
spoon. See that the shoots be free from dust or insects, but 
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do not dip them into water, which would destroy the aroma. If 
the wine be not sweet, you may add an ounce of finely- 
powdered sugar. Cover the bowl, and leave it from ten to 
twelve hours, then serve in green glasses. Never introduce 
orange, lemon, or any extraneous essence. This is the true 


Maitrank, and one of the most delicious and wholesome of 
summer beverages. 
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LIST OF 


MAIGRE DISHES FOR LENT.—Se Index. 


Gravy, brown, maigre. 
oD root, »»? 

Jelly for fish pies. 

Sauces. 

Melted butter. 

Burnt butter. 

Rich white sauce. 


White mushroom sauce, 


Lemon white sauce. 
Oyster white sauce. 
Bread sauce. 
White onion sauce. 
Chestnut sauce. 
Parsley sauce. 
Egg sauce. 
Fennel sauce. 
Caper sauce. 
Garlic sauce. 
Truffle sauce. 
Horseradish sauces. 
Apple sauce. 
Dutch sauce. 
Fish sauces. 
Lobster sauce. 
Mussel sauce. 
Cockle sauce. 
Shrimp sauce. 
Mackerel sauce. 
Anchovy sauces, 
Mint sauce. 
Mattre d’hotel sauces, 
Sauce 4 la Tartare. 
»» &la Remoulade. 
», Mayonnaise. 
__  Chetney. 
»» somata. 
“ Ketchups. 
Vinegars. 
Soups. 


Vegetable stock. 
Fish stock. 
Vegetable soup. 
Potato soup. 
Peas soup. 
Green peas soup, 
Spinach soup. 


Cauliflower, or mullagatawny. 
Macaroni soup. 

Good fish soup. 

Cheap fish soup. 

Salmon soup. 

Skate soup. 

Eel soup. 

Lobster soup. 

Cray fish, or potage a la bisque. 
Oyster soup. 


Forcemeats, Quenelles, &¢. 


Shrimp forcemeat. 
Forcemeat for fish. 
Egg balls for soups. 
Macaroni quenelles. 
Quenclles for soups. 
Currie balls. 


Vegetables. 


Potatoes, boiled, mashed, roasted, 
fried. 
Potatoes, purée of. 
en Galette. 
- in balls. 
Jerusalem artichokes, boiled, mashed, 
fried. 
Jerusalem artichokes in white sauce. 
Turnips, boiled, mashed. 
va in white sauce. 
Carrots, boiled, fried, mashed. 
i in white sauce. 
Parsnips. 
Beetroot, boiled, baked. 
ve fricasseed. 
Scarzonera and Salsafy, boiled, fried. 
i as oyster patties. 
Vegetable marrow, boiled, mashed, 
fried. 
Artichokes, boiled, fried. 
om a la Provengale. 
Cardoons in white sauce. 
“i au gratin. 
Asparagus, boiled as peas. 
Seakale. 
Laver. 
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Cucumber, cold, fried. 
a la poulette, 
Onions, roast. 
a la créme. 
» al'Itahenne, 
Leeks, to boil. 
Celery, fried. 
» alacréme 
Green peas, boiled. 
ee a la créme. 
a la Francaise. 
Windsor beans, boiled, mashed. 
fricasseed., 
French beans, boiled. 
a la poulette. 


Haricots. 
Lentils. 
Cabbage or greens, boiled. 
- ae a la créme. 
with rice. 


,, red, stewed, marinaded. 

Colcannon. 
Brussels sprouts, boiled. 
Cauliflower, boiled. 
i in white sauce. 
r au gratin. 
with parmesan. 
Brocoli, boiled, fried. 
Spinach, boiled. 

» ala Frangaise. 
Sorrel, stewed, fried. 
Endive. 

Tomatas, boiled. 
Chestnuts, stewed. 
Mushrooms, boiled, stewed. 


Me & la créme. 
‘i on toast. 
tted. 
Truffles, a la serviette. 
Salads, sauces. 
» Spring. 
» winter. 


»» endive, beet-root. 
Salsafy, potato, French bean. 
Water-cresses, sorrel, cauliflower. 
Turbot, lobster. 

Sauer kraat. 
Fish. 


Turbot, boiled, baked, pickled. 
» cutlets, 
» au Becham 
Cod, boiled, acted. ae fried. 
» ala créme. 


« scalloped. 


Cod sounds, boiled, broiled, fried. 
», as chickens. 
,, salt, boiled, fried. 
Cod’s liver, fried. 
Sules, boiled, baked, fried, stewed. 
»» ined in fillets. 
a is cutlets. 
» baked with herbs. 
Jobn Dory, boiled. 
rill, boiled. 
Halibut, boiled, baked, stewed. 
» cutlets, 
» with potatoes. 
Haddocks, boiled, broiled, baked. 
- Yorkshire fashion. 
7" cold to dress. 
Whitings, boiled, broiled, fried. 
Trout, broiled, boiled, fried, baked. 
», &la Genevaise. 
Mackerel, boiled, broiled, fried, baked. 
fried in fillets. 
potted. 
Skate, fried, cold. 
Ling, fried, baked. 
Herrings, boiled, broiled, fried, baked. 
wy red, broiled. 
Sprats, fried. 
Salmon, boiled, collared, dried. 
steaks, broiled. 
cutlets, broiled. 
fillets, fried. 
cutlets, stewed. 
gateau of. 
potted. 
Salmon-trout. 
Grayling. 
Smelts. 
Red Mullet, broiled, baked. 
Sturgeon, roasted, stewed. 
Carp, tench, perch, baked, stewed, 
fried. 
Carp, tench, perch, roes of, fricasseed. 
Pike, baked, stewed. 
Eels, fried, boiled, baked, roasted. 
- »  aT'Italienne. 
»» broiled au marinade. 
», stewed, fricasseed, spitchcocked. 
Lobsters and crabs, cold, stewed, 
buttered, scalloped, baked, potted. 
Lobsters and crabs, gateau of. 
Shrimps and prawns, boiled, stewed, 
potted. 
Oysters, broiled, fried, scalloped, 
stewed. 
Cockles and mussels, stewed. 
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Curries, &¢. 


Currie of fish. 
»» Of lobster or crab. 
», Of oysters or mussels, 


» of eggs. 

» Of rice. 

», Of vegetables. 
Kidgeree. 


Eggs, Macarontz. 


Eggs, boiled, poached, fried, steamed, 
buttered, grilled, potted with burnt 
butter. 

Eggs, a la créme. 

»» and sorrel. 

.. ala tripe. 

»» with cucumber. 
», au gratin. 

»» With garlic. 

»» aux fines herbes. 
»» in white sauce. 
» with celery. 

»» scotch. 

Omelette, plain. 

“ with herbs. 

sorrel, 

asparagus, 

oysters. 

onions. 

lobster, &c. 

cheese. 

- » bread. 

Macaroni, to boil. 

a with cheese, plain, 
‘“ & l'Italienne. 

oe au gratin. 

os our own receipt. 

a with chestnuts. 

Cheese, roast. 

»» | Welsh rarebit. 
» on toast. 


» stewed. 

» potted. 

» pudding, plain. 

op ” ric © 

» fondu. 

is ‘6 & la Savarin. 
.» patties, 

»  Famaquins, fried. 

mR oF in cases. 


in pastry. 
with anchowy. 
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Pastry, &¢. 


Casserole of rice. 
Pie, cod fish. 
» halibut. 
» salmon. 

»» eel. 
» oyster. 
»» lobster ag 
» vegetable. 
Pudding, savoury rice. 
ca cheese. 
as peas. 
- ‘Windsor beans. 
Patties, oyster. 
se turbot. 
Vol au vents, egg. 
Croquettes of fish. 


with rice. 


Sueet Pastry, &¢. 


Tarts, apple, apricot, plum, green 
gooseberry, currant, raspbeiry, 
French plum, orange, barberry, 
cranberry, jam, rhubarb. 

Tartlets, jam, &c. 

Patties, jam. 

Puffs, apple, jam. 

Apple Florentine. 

Lemon mince pies. 

Cheesecakes, country, apple, bread, 
excellent orange, potato, carrot, 
almond, ground rice. 

Custard, baked. 

Puddings (baked), plum without suct, 
bread, bread and butter, lemon, 
custard, bread, batter, black cap, 
Nottingham, rice, rich, and good 
George, Dutch rice, ground rice, 
excellent sago, semolina, tapioca, 
arrowroot, vermicelli, macaroni, 
barley, potato, apple, gooseberry, 
raspberry, black currant, apricot, 
lemon, almond carrot, tansy, mar- 
malade, cocoa-nut, chocolate, gol- 
den transparent, Bakewell, Bath, 
ratafia, albion, yeomanry, sponge 
cake, cherry, Victoria, Chester. 

Apple Charlotte Russe. 

Puddings (small baked), Ravensworth, 
macaroon, German, Lowther wafer, 
Eve's, Adelaide, plain American 
corn, Manchester, college, cake. 
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Souffiés, plain, nce, macaroon, potato, 
apple, au marasquin, & la vanulle, 
baba. 

Omelettes, sweet, plain, aux confi- 
tures, & la vanille 

Pancakes, plain good, currant, 4 la 
créme, apple, rice, coloured 

Fritters, Yorkshire, bread, potato 
rice 

Bergnets a la créme. 

»  souffids 

» de pommes. 

»,  doranges 
Genoises de Nouilles. 

», aux abricots 

Timbales de fraises of apples. 

Canelons, gauffres 

Meringues aux fraises 

a 4 la vanille. 

Menngued apples. 

Croquettes (sweet), nce, apple, rice 4 
la vanille of almonds. 

Danioles 

,, aux fraises 

Puddings (boiled, with butter paste), 
apple, rhubarb, gooseberry or cur- 
rant, green apricot, rolled jam, 
lemon, rolled yeast dumpling, rice, 
plain, good, mice currant, fruit, 
ground rice, plain fruit, rice snow- 
balls, batter, plain, dumplings, 
bread, plain, good bread and apple, 
bread with raisins, French plum, 
cheesecake, cocoa-nut, custard, 
plain, good, tapioca, sago, semo- 
lina, almond, macaroni, brandy, 
ratafia, Conservative, cabinet, plain, 
nch, lemon, nonpare1l 

Puddings (boiled), Carlisle, souffié, 
Victona, Albert, Pmnce Consort's, 
cream, iced, Swiss. 

Fromenty or firmity. 

Sauces for puddings 

Creams, fruit, raspberry, strawberry, 
lemon, spinach, pineapple, orange, 
almond, Exeter, coffee, chocolate, 
@ la vanille, chestnut, wine, brandy, 
burnt, Itahan, ratafia, stone, velvet. 

Trifle, good, Swiss, apple, royal. 

Devonshire clotted cream. 


i junket, 
Syllabub, London, Staffordshire, 
Somersetshire, lemon, solid. 
Curds and whey. 


vs »» cream. 
Custards, cheap, good, orange, lemon, 
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raspberry, currant, apple, almond, 
coffee, chocolate, vanilla, wassail 
Tipsy cake, good. 


Banbury cakes. 
Ices, cream, raspberry, strawberry, 
apricot, almond, vamilla, water, 


currant, raspberry, sherbet, peach, 
m 


ru 
Jelly, strawberry, silver, cranberry, 
apple, punch, fern, frut, marble, 
pineapple, almond 
Blancmanger, plain, arrowroot, ground 
rice, lemon, strawberry. 
peoneene or flummery. 
avarois of Apricots. 
», ala vanuille. 
» au café, 
Lemon solid. 
Apple solid 
Ratafia solid. 
Raspberry or red currant solid. 
Apple snow. 
Ckufs a la neige. 
Rice solid. 
Lemon honeycomb 
Charlotte Russe a 11 Parisienne. 
i with apples and apri- 
cots. 


Floating island 
Sea of floating islands. 
Sweet macaron1. 
Pommes au beurre. 
Poires au beurre. 
Frosted apples. 
Gooseberry and apple fool. 
Black caps 
Pommes 4 1 allemande. 
»  &1 Hollandaise. 
»» aux marrons, 
»  &la Vésuve. 
Frangipane 
Fairy butter. 
Orange butter. 
Chantilly basket. 
Gateau de pommes. 


Dessert. 


Compétes, apples, pears, apricots, &e. 
Fruit, stewed various. 

» Salads, 

» dried and sugared. 
Cakes, biscuits, gingerbread. 


Bread and Cakes. 
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LIST OF 


Beef, olives. 
kidneys, broiled or stewed. 
collops. 
palates. 
patties. 
rolls. 
steaks, Italian. 
_. tripe fricasseed. 
Bianquette of veal. 
“ of sucking pig. 
ne of lamb. 
Boudin of fowl. 
Boiled mutton cutlets. 
pork cutlets. 
mutton kidneys. 


Calf’s ears, 
»» brains. 
»» head fricassee. 
” », au gratin. 
»» Kidneys. 


», liver stewed. 
Carp, fricassee of. 
Casserole of rice. 
Chicken currie. 
»  Croquettes of. 
is minced. 
»,  rissoles of. 
Chops, mutton en crepine. 
en robe de chambre. 


savoury. 
+] veal. 


Civet of hare. 
Cod scalloped. 
fillets stewed. 

.._ Sounds au blanc, 
Cod's liver fried. 
Compéte of pigeons, 
Cotelettes 4 Ja maintenon, 
Crab, scalloped. 
Croquettes of fowl, fish. 


ENTREES. 


Croquettes of game, veal. 

< of sweetbreads. 

oe au financiéres. 

Curries. 
Cutlets of meat, fish, fowl, &c. 
Ducklings stewed, scalloped, &ce. 
Fillets of fish, fowl, &c. 
Forcemeat balls. 

S sausages, 

Fowl, escalopes of. 

» ala tartare. 

» galantine of. 

»,  matelote of. 

»» Mayonnaise of, 
Fowl in batter. 

»,  Ppilau of. 

»» pulled. 
Fricassees of fish, fowl, meat, &c. 
Fricandeau veal or lamb. 
Galantine fowl, quail. 

4 pigeons, sucking pig. 
Gateau of lobster, salmon, veal. 
Giblets, stewed. 

Grilled ox-tails. 

Ham, minced. 

Hare, a la poivrade. 

Hashed hare, venison, fawn. 

Kid, fowl, &c. 

Kebobs. 

Larks, stewed. 

Leveret, a la poivrade. 

Lobster, currie, gateau, rissoles, 
Pe scalloped. 

Matelote of fowl, &c. 

Mayonnaise of partridge, &c. 

Minced chicken, veal, &c. 

Moorgame, stewed. 

Mutton tongues en papillotes. 

en surtout. 

grilled. 


Ad as 
a9 ao 
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Mutton trotters 4 la poulette. 

ms » with cucumber. 
Ox-brains, en matelote. 
Ox-tails, grilled, stewed, &c. 
Oyster patties. 
Palates, au gratin, fricasseed. 

», stewed, fried. 

Partridges, aux choux, salmé, &c. 
Patties, meat, fowl, fish. 
Pheasant a la Provengale. 
Pig's liver, kidney, pettitoes, fried or 

broiled. 


THE NEW COOKERY BOOK. 


Ragout of rumps of mutton, 
Rissoles, meat, fowl, fish. 
Sausages, various. 
Savoury chops, custard, &c. 
Stewed calf's-feet, duck, lamb, &c. 
Supréme of fowl. 
Sweetbreads, fricasseed, fried. 
i en caisse. 
croquettes of. 
e ragout of. 
Turkey giblets, fricasseed. 
poult, au bechamel, 


>? 
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Plovers, stewed. Veal scallops. 
Plover pie. Venison cutlets, hash. 
Rabbit a4 la maintenon, Vols-au-vent. 
, ala poulette. Wild boar cutlets, 
»» _- croquettes of. Wild duck fillets. 8 
»,  Yragout of. a truffé. 
——9———~ 


LIST OF ENTREMETS. 


Apricots, gateaux aux, glacés. 

Apple, calfs-feet jelly, jelly-cheese- 
cakes, custards, Charlotte, Floren- 
tine, pancakes, fritters, solid, snow, 
tart, trifle, fool. 

Apricot tart, bavaroises. 

Artichokes 4 la Barigoule. 

& la Provencale. 

erusalem, in white sauce. 


Asparagus as young peas. 
Baba. 


Banbury cakes. 
Bavaroises (various). 
Beans, French, 4 Ja poulette. 
Beignets, a la créme, 
vs d'oranges. 
» de pommes. 
»  souffiées 
Black caps. 
Blancmanges (various). 


abl d tart. 
Calf’s feet jelly (various). 
Canellons. 


as 


Cardoons au gratin, in white sauce. 
Carrots au maitre d'hétel. 
» in white sauce. 
Cauliflower, au gratin. 
- with parmesan. 
* in white sauce, 


Chantilly basket. 
Charlotte Russe, apples and apricots. 
‘i a la Parisienne. 
Chartreuse of apples. 
Cheesecakes (various). 
Custards, boiled (various). 
Creams (various). 
Compétes (various). 
Cranberry tart. 
Croquettes, sweet (various). 
Cucumber 4 la poulette. 
a maitre d'hétel. 

Darioles. 
Jiggs, poached, with sorrel, in white 

sauce, with celery. 

» ala créme. 

», ala tripe. 

», aux fines herbes. 

»  vVol-au-vent, 
Floating island. 
Forced tomato. 
Fritters (various), 
Frosted apples. 
Gateaux de fruits (various). 
Gauffres. 
Genoises (various). 
Gooseberry fool. 
Greens or cabbages a !a créme. 
Jam tarts. 


ENTREMETS., 


Jeilies (various). 
Lemon, honeycomb, solid, sponge. 
Lettuces en surprise. 
Lobster salad. 
Macaroni, dressed, savory, or sweet. 
Meringues. 
Mince pies. 
Mushrooms a la créme. 
ss on toast. 
Nesselrode pudding. 
(Eufs a la neige. 
Omelettes (various). 
+“ sweet. 
Onions 4 Ja créme. 
»  al'Italienne. 
Orange butter, cheesecakes, custards, 
creams, jelly, sponge, tart. 
Pancakes (various). 
Pear tart, compédte, stewed. 
Peas, green, a la créme. 
~ i. la Francaise. 
Pommes 4 ]'’Allemande. 
- au beurre, 
» #1 'Tollandaise, 
- aux marrons. 
ie ala Vésuve. 
Poires au beurre. 
Potato bails, cheesecakes, fritters. 
» im cream. 
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Potato en galette. 
»» Maitre d’hétel. 
»» snow. 
», scooped. 
Potted meats, game, &e, 
Prawns. 
Puddings (various). 
Ramaquins. 
Red currant, solid. 
Rice croquettes, fritters, &c. 
Royal trifle. 
Sea-kale. 
Seasoned potatoes. 
Solids, apple, &e. 
Sorrel, stewed. 
Spinach in cream. 
», ‘adda Frangaise. 
- In gravy. 
Swiss trifle. 
Tarts (various). 
Tartlets. 
Timbales of fruit and creams. 
Tomatas, forced. 
Tipsy cake. 
Tnfles. 
Truffles (various forms). 
Turnips in gravy or while sauce, 
Velvet cream. 
Vols-au-vent of fruit. 


INDEX. 


Abricots, GAateau aux, 508. 
»,  Genoise aux, 447. 
Adelaide puddings, 436. 
Albert pudding, 470. 
Albion pudding, 432. 
Ale cup, 556. 
» flip, 555. 
Almond cake, 517. 
»» cream, 417. 
- custard, 486. 


‘ ice, 489. 
» icing, 514- 
» jelly, 496. 


» pastry, 412. 
» pudding, baked, 429. 
” ” boiled, 466. 
»» ‘Sauce, 474. 
»» = SyTUP, 559- 
os toffy, 582. 
Almonds, to blanch, 513. 
- croquettes of, 45r. 
” sugared, 512. 
Amber pudding, 467. 
American buns, 540. 
“a corn puddings, 436. 
7 dough nuts, 541. 
» gingerbread, 525. 


a mint julep, 553. 
3 sherry cobbler, 553. 
» toddy, 553. 
Anchovy, essence of, 43. 
oe ketchup, 43. 
‘i sauce, 37. 
Angelica, candied, 580. 
Apple, calf’s-foot jelly, 493. 
» Charlotte Russe, 430. 
oe Cheesecakes, 416. 
» custards, 485. 


finger, 525. 


Apple custard pudding, 427. 


dumplings, small, 453. 
Florentine, 413. 

fool, 505. 

fritters, 446. 

jam, 470. 

jelly, 473. 

» excellent, 495. 
pancakes, 443. 
pudding, baked, 426. 

1 boiled, 459. 
puddings, small, 458. 
puffs, 412. 
sauce, 31. 
snow, SOI. 
solid, 50r. 
souffié of, 439. 
sugar, 582. 


tart, 408. 
» excellent, 409. 
», good, 408. 
_, trifle, 481. 
Apples and apricots, Charlotte, 502. 
ae Chartreuse of, 
427. 
i Compote of, 5c9 
‘i croquettes of, 
451. 


ig frosted, 504. 

sie meringued, 450 
and rice, 448. 
stewed for dessert, 510. 


Apricot custard, 486. 


2R2 


ice cream, 488. 
jam, 569. 

9 green, 570» 
marmalade, 576. 
pudding, baked, 428, 
syrup, 558. 


O12 


Apricot tart, green, 410. 
Apricots, Bavaiois of, 500. 
in brandy, 577. 

“ compote of, 509. 

oe dried, 578. 
Arabian coffee, 548. 

“a pilau, 350 
Artichokes a la Bungoule, rr4. 
a la Piovencale, 114. 


“ to boil, 113. 

= to fry, 114 

os Jerusalem, to boil, 107. 
is re to fry, 108 


to mash, 507. 
in white sauce, 
108. 
Arrowroot blancminger, 498. 
” pudding, 425. 
a sauce, 474 
Asparagus, as pe 15, 116. 
to boil 115. 
soup, §2. 


Bab, 440. 
Bachelors pudding, 463. 
Bacon, to boul, 287 
to broil or fry, 287. 
tocutup 281. 
to salt, 282 
_ to warm, 287. 
Ridminton, 555 
Baked beef, round of, 197. 
»»  beefste th, 203. 
»» beetroot, 111 
calf s-head, 231. 
carp, 180. 
custards, 418. 
cels, 183. 
haddock, 165. 
halibut, 163. 
ham, 287 
herrings, 171. 
lng, 170 
lobster, 187. 
mackerel, 168, 
mullet, 179 
pike, 182 
potatoes, 104. 
puddings, 419. 
” plum, 419. 
sheep s heart, 256. 
soles, r61. 
sucking plg, 277. 
tongue, 215. 
trout, 177. 
turbot, 152. 
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Bakewell pudding, 43%. 
Banbury cakes, 487. 
Binnocks, oatmeal, 535. 
Barberries, dried, 579 
- to pickle, 588. 
Barberry jam, 571. 
»» Jelly, 574 
», Marmalade, 576. 
| » tart, 417 
Barley pudding, 426. 
; scones, 530. 
| » sugir 582 
Pasket Chantilly, 507. 
Bath buns 522 
, pudding, 431 
Batte: dumplings, 462. 
| », for fiitters, 444 
as » — very good, 444. 
pudding, baked, 421. 
- 2 with stcak, 399. 
[- ad boiled, 461. 
Lau arois a la vinille, 500 
of apricots, 500. 
au cifc, 500 
| Beans, French, a]: poulette, 124. 
to boo] 123 
to pickle, 585. 
salad, 140 
to stew 124 
Windsor, to boil 122 
S , to fricissce, 123. 
to mish, 123 
- 48 pudding, 397. 
| iy ¥ to stew, 123. 
Bechamel, 22 
Beef a-la-mode, 199 
brisket, to stew, 198 
bubble-and-sque 1k, 206, 
cold, to stew, 205 
fillet, to roast, 200 
flank, to collar, 199. 
to fricassec, 205. 
with vegetables, 2c. 
gravv, to draw, 17. 
to hash, 205 
head, to pot, 216. 
heart, to roast, 207. 
», to stew, 208, 
hung, to prepare, 196. 
Insh stew, 204. 
kidneys, to boil, 208. 
‘i to fry, 209. 
es to stew, 208, 
marrow bones, 213. 
minced, 204. 
a collops, Scotch, 204. 


» 


a? 
y? 
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Beef, minced, collops, Kitchener's, 
204. 

me or with potato, 206. 

», Observations on, 192. 

»» Olives, 206. 

»» Parts of, 192. 

», palates au gratin, 210, 
to fricassee, 210. 
to fry, 209. 
a7 ne to stew, 209. 
». Ttibs, to roast, 194. 

,, round, to bake, 197. 
to boil, 194. 
to carve, 8. 

Ss », to roast, 194. 
», Tuimp, to roast, 194. 
‘is »,  tostew, 198. 
» tosalt, 195. 

», Shin, to stew, 199. 

,, Sirloin, to carve, 7. 

- a to roast, 193. 
» Spiced, 197. 

» steaks, to bake, 202. 
‘vt ne to broil, 20x. 
», fillet, to broil, 202. 

» os to fry, 202. 

» os Italian, 202. 

» pie, 380. 

», aS venison, 380. 

», with woodcock, 394. 
», to stew, 202. 

», tea, 63. 

» tongue, to bake, 215. 
to boil, 214. 
to pickle, 214. 
to pot, 215. 

” ” to roast, 215. 

», tripe, to boil, 2rz. 

» », to fricassee, 212. 

» » tofry, 212 

mp » toroast, 2r2. 
Beer, ginger, 564. 

Beetroot, to bake, rzz. 
” to boil, rzz. 
r to fricassee, rrr, 
” to pickle, 585. 
» Salad, 139. 
-” to stew, Irr. 
Beignets a la créme, 445. 
»  dWorange, 446. 
» de pommes, 446. 
»  sSouffldes, 445. 

engal currie, 346. 
Birthday punch, sso. 
Biscuits, captains, sqa. 

oo «Crisp dessert, 544. 
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Biscuits, lemon drop, 521. 
raspberry, 582. 
Savoy, 521. 
seed, 523. 
sponge, 519. 
Vienna, 523. 
wafer, 522. 
wine, plain, 522. 

: “a sweet, 523. 
Bishop, Oxford, 554. 
Risque, 4 la potage, 89. 
Blackberry jam, 510. 
Black caps, 505. 

Black cap puddings, 422. 
Blackcock, to stew, 307. 
Black currant jelly, 573. 

‘js », pudding, 428. 

», puddings, 288. 

- ae Yorkshire, 289. 
Blanc, au, cod sounds, 157. 
Blanching, 99. 
Blancmange, to make, 498. 


ss arrow-root, 498. 
. ground rice, 498. 
~~ lemon, 499. 

A plain, 498. 


- strawberry, 499. 
Blanquette of cold lamb, 260. 
ie of sucking-pig, 278, 
75 of turkey, 320. 
“ of veal, 227. 
Boar's heal, 296. 
Boiled artichokes, 113. 
»» asparagus, IIS. 
»» bacon, 287. 
» beef, 194. 
»» beetroot, rro. 
»» Drill, 162. 
»  brocoli, 130. 
»» Brussels sprouts, 128. 
»  cabbages, 126, 
»»  calf’s head, 230. 
»» carrots, 109. 
»»  cauliflowers, 129. 
» cod's head, 154. 
+» cod's sounds, 156. 
»»  cow-heel, 212, 
»» custard, 484. 
» duck, 336. 
» ~—s eels, 183. 
» §«©eggs, 358. 
+ fowls, 325. 
ee » boned, 326. 
»» French beans, 123. 
» goose, 334. 
» green peas, 12I. 
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Boiled haddock, 164. 

»  hahbut, 163. 

» ham, 284. 

- » French mode, 285. 

»» herrings, 171. 

es erusalem artichokes, 107. 
ohn Dory, 162. 
amb, 262. 

»» leeks, 120. 

»» macaroni, 365. 

»» mackarel, 167. 
mutton, 242-3. 
partridges, 308. 
pigeons, 338. 
pork, 274. 
potatoes, 102. 

a new, 103. 
puddings, savoury, 392. 
- sweet, 452. 
rabbit, 307. 
salt cod, 158. 
salmon, 175. 
scorzonera, 112. 
seakale, 116. 
shrimps, 188. 
skate, 169. 
soles, 159. 
spinach, 130. 
tongue, 214. 
tripe, 211. 
trout, 176. 
turbot, I5r1. 
turkey, 319. 
turnips, 108. 
veal, 219-20. 
vegetable marrow, 412. 
whitings, 166. 

_. Windsor beans, 122. 
Bologna sausage, 351. 
Boudin of fowl, 324. 
Bouillon, 63. 

Brandy, cherries in, 577. 

‘5 cherry, 561. 

‘3 cream, 478. 

‘3 peaches, 577. 

» pudding, 467. 

»» -‘Taspberry, 560. 

7 sauce, 472. 

Brain balls, 57. 
Bruised lamb, 263. 
Braising, 98. 
Brawn, mock, 280. 

a sauce for, 40. 
Bread, breakfast, 538. 

» brown, 533. 

» crumbs, 306. 


INDEX. 


Bread, French, 534. 
home-made, 532. 
potato, 534. 
quickly made, 532, 
unfermented, 534. 
wheat and maize, 533. 
wheat andl rice, 533. 
cheesecakes, 416. 
custard pudding, 421. 
fritters, 445. 
puddings, baked, 420-r. 

be boiled, 462-3. 
. - Sauce, 24. 

Breakfast bread, 538. 

oe cakes, 538-9. 

‘6 rolls, 536-7. 

‘hs table, 588. 
Brewers’ yeast, 531. 
Bride-cake, 515. 

Brill, to boil, 162. 

Brioche, 376. 

Brixton punch, 550. 

Broccoli, 130. 

Broiled bacon, 287. 
beefsteak, 201-2. 
chicken, 329. 
chops, mutton, 248. 

», pork, 275. 
cod, I55. 
cod's sounds, 157. 
cutlets, 265. 
eels, 185. 
fish, 150. 
haddock, 165. 
ham, 287. 
hare, 299. 
herrings, 171-2. 
kidneys, 208, 256, 280, 
mackerel, 167. 
mullet, 178. 
mushrooms, 134. 
mutton, 246. 
oysters, 189. 
partridges, 309. 
pigeons, 339. 
salmon, 174. 
trout, 177. 
whitings, 166. 

Broth, barley, 69. 
chicken, 70-1. 

7 essence of, 70. 
mutton, 66. 
sheep’s-head, 67. 
_. ‘veal, 69. 
Brown bread, 532. 
», colouring, 53. 


Brown gravy, 18, 19. 

»,» soup, 64. 
Brussels sprouts, 128. 
Bubble and squeak, 206. 
Bunches of currants, 511. 
Burnt butter sauce, 22. 

» coffee, 547. 

»» cream, 479. 
Butter, to clarify, 99. 

»  tocream, 513. 
Butter, fairy, 607. 

» Melted, 22, 471. 

»» Orange, 507. 
Buttered eggs, 359. 

»» lobster, 186. 


Cabbage to boil, 126. 
i a la créme, 127. 
‘ with rice, 127. 
» Stewed, 127. 
»» (red), to pickle, 584. 
to stew, 126-7-8. 
Cabinet pudding, 467. 
Cake, almond, 517. 
» bride, 515. 
» Irish girdle, 536. 
»» luncheon, 516. 
»» Madeira, er. 
»» Madeleine, 519. 


» Nuns’, 518. 
e pound, 516. 
»» plum, 516. 


»» puddings, 437. 
» Tice, 519. 

»» scotch, 518. 

»» seed, 517. 

s» Sponge, 517- 

,  tipsey, 487. 

»» Victoria, 518. 
Cakes, to make, 512-13. 
¥ ‘Banbury, 487. 

»,» breakfast, 538. 

»» butter, for, 513. 

» Corporation, 520. 
» Derby, 522. 

» German gingerbread, 536. 
» ginger, 521. 

» gingerbread, 524. 
»» icing for, 514. 

» kneaded, 543. 

» milk, 538. 

» Oat, 535. 

s» queen, 519. 

»  Yatafia, 520. 

1» ‘Tice, 520. 

” Sally Lunn, 542. 
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Cakes, Shrewsbury, s2r. 

» Yorkshire eitdle, 539. 
secret, 539. 
Whigs 542. 

e, 
cuir s brains, 237. si 

»» ears, 237. 

» foot jelly, 491. 
apple, 493. 
colouring, 492. 
four fruit, 495. 
lemon, 493. 
marasquino, 493 
orange, 492. 

» feet, to fry, 238. 
», head, to bake, 231. 
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es », to boil, 230. 

ar »» to carve, 10. 

” », tocollar, 232. 

‘9 ,, to fricassee, 232. 


4 »» au gratin, 231. 
* »» hash, 232-3-4. 
» » pic, 384. 
” to roast, 231. 
- heart, 236. 
i kidneys, 237. 
», liver, to fry, 235. 
» oo» pudding, 394. 

= oy, », to roast, 235. 

», to stew, 230. 
Canadian sherry cobbier, 553. 
Candied lemon or orange, 580. 

59 angelica, 581. 
Camp vinegar, 46. 
Canellons, 404, 418. 
Caper sauce, 26. 
Capullaire, 559. 

Capon, truffled, 325. 
Captain's biscuit, 544. 
Caramel, 514. 
Cardoons, 114, II5. 
Carlisle pudding, 469. 
Carp, to bake, 180. 
», to fricassee, 18r. 
» to fry, 181. 
Carrots 4 la maitre d'hotel, rog. 
»» to boil, rog. 
»» cheesecakes, 417. 
»  tofry, rro. 
»» to mash, rro. 
»» pudding, 429, 464. 
» in sauce, 109g, I10. 

soup, 82. 
Carving, 6. 

Casserole of rice, 378. 
Castle puddings, 427. 
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Cauliflower au gratin, 129. 
es to boil, 129. 
- to pickle, 584. 


- salad, 140. 

~ in sauce, 129. 

9 soup, 8v. 
Celery, 120. 


» alacréme, 120. 

» tofry, raz. 

»» sauce, 24. 

» soup, 83. 
Champagne, 564. 
Chantilly basket, 507. 
Charlotte Russe, 430, 502-3. 
Chartreuse of apples, 427. 
Cheese, damson, 581. 

» fritters, 370. 

» patties, 370. 

» potted, 369. 

» preparation of, 367. 

» pudding, 369, 400. 

»» roasted, 368. 

»» stewed, 368. 

», Straws, 372. 

» toast, 368. 

Welsh rarebit, 368. 

Cheesecakes, almond, 417. 


- apple, 416. 
es bread, 416. 
or carrot, 417. 
- country, 415. 
ib excellent, 415. 
- ground rice, 417. 
on lemon, 415. 
ia potato, 416. 
*” pudding, 465. 


orange, 416-17. 
Cheltenham pudding, 433. 
Cherries in brandy, 577. 
», dried, 578. 
Cherry brandy, 561. 

»» jam, 569. 

» paste, 58r. 

», pudding, 433. 
Chester pudding, 434. 
Chestnuts, compéte, 5ro. 

cream, 478. 
forcemeat, 93. 
roasted, 512. 
sauce, 25. 
SOUP, 79. 
», Maigre, 86. 
stewed, 133. 
Chetney sauce, 41. 
Chicken broth, 7o. 
»»  croquettes, 405. 
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Chicken currie, 345. 
» = essence, 70. 
»» minced, 329. 
a» ple, 385. 
» potted, 331. 
»  rissoles, 403. 
salad, 142. 
Chickens a la ‘clupolata, 328. 
» to bioil, 329. 
»  codsouncds as, 157. 
“y to roast, 324. 
Chili vinegar, 46. 
China chilo, 255. 
Chocolate cream, 478. 
“i custaid, 486. 
“5 to prepare, 549. 
2 pudding, 430. 
Chops, mutton, broiled, 248. 


»» »  encrepine, 251. 
9 »” fried, 248. 

» », With potato, 249. 

Pr », robe de chambre, 25% 


» pork, 275 

»» sauce for, 42. 
Cider cup, 556. 
Cinnamon sauce, 473. 
Civet of hare, 299. 
Claret cup, 555- 

»» mulled, 555. 

» sauce, 473. 
Clarify sugar, 568. 
Cleaning fish, 147. 
Clotted cream, 481. 
Cock-a-leeky, 75. 
Cockle sauce, 36. 
Cockles, 190. 

Cocoa, 549. 
Cocoa-nut pudding, 430. 
Cod a la créme, 155. 
to boil, 154. 
to carve, 6. 
to crimp, 154. 
to fry, 156. 
pie, 389. 
to roast, 154. 
to stew, 155. 
Cod's liver, to try, x 59. 
»» sounds, 156-7. 
Cod, salt, 158. 
Coffee Arabian, 548. 
» au lait, 548. 
»» to boil, 546. 
»» burnt, 547. 
» cream, 477. 

a custard, 486, 

Cold sauces, 38. 


~~ 


Colcannon, 128. 
Collared calf s head, 232. 


te porker's head, 279. 


a salmon, 175. 
5 thin flank, 199. 
College puddings, 437. 


Collops, Scotch minced, 204. 


wi veal, 225-6. 
Colouring for jellies, 492. 
Compote apples, 509. 

“ apricots, 509. 

i chestnuts, 510. 


- green gooseberrics, 510. 


pears, 509. 
‘s pigeons, 340. 


Conservative pudding, 467. 


Consommeé, 76. 

Cool cup, 556. 
Corncrakes to roast, 313. 
Corporation cakes, 520. 


Cotelettes a la Maintenon, 224. 
Cow heel au naturel, 212. 


“ to boil, 212. 
y to fry, 213. 
ia mock turtle, 59. 
‘5 to pot, 216. 


to stew, 213. 
Crab, to dress, 186. 
»» sauce, 35. 
“ scalloped, 187. 
»,  stewecl, 187. 
Cranberry jelly, 495. 

vi tart, 411. 
Crayfish soup, 89. 
Creams, 475. 

Creams 4 1a vanille, 478, 
»» almond, 477. 
» brandy, 478. 
» burnt, 479. 
», chestnut, 478. 
» Chocolate, 478. 
»» coffee, 477. 
»» Devonshire, 48x. 
»»  xeter, 477. 
» fritters, 445. 
»»  Astalian, 479. 
»» lemon, 476, 480. 
» Orange, 477- 
»» | pine-apple, 477. 
» pudding, 470. 


» quickly made, 475. 


» Yaspberry, 476. 
»»  Fatafia, 479. 

» Spinach, 476. 

» stone, 479. 

» Strawberry, 476. 
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Creams, velvet, 480. 

ae to whip, 475. 

- wine, 478. 
Crisp biscuits, 544. 
Croquettes au financiére, 405. 
chicken, 405. 


fish, 405. 
oy fowl, 330. 
‘is lamb sweetbread, 267. 
a rabbit, 303. 
we rice, JO5. 
z veal, 404. 
“i (sweet) & la vanille, 450. 
if », almonds, 451. 
- » apples, 451. 
“5 » rice, 450 
{ Cucumber a la poulette, 118. 
ee cold, 117. 
i fried, 118. 
ic maitre (hotel, 177, 
ee to pickle, 587. 
i to preserve, 577- 
i sauce, 29. 
i soup, 84. 
aa to stew, I17. 


i vinegar, 45. 
Cullis, 19. 
Cup, ale, 556. 

», cider, 556. 

»» Claret, 555. 

»» cool, 556. 

»  Hebe's, 556. 
Curagoa, 561. 
Curds and creams, 483. 

» and whey, 483. 
Currant cream ice, 489. 


» champagne, 564 
x, jam, 568-70. 
» jelly, 572-3. 
»» pancakes, 444. 
» Salad, srr. 
»» wine, 563. 
Currie balls, 96. 
és Bengal, 346. 
» chicken, 345 
» eggs, 348. 
» fish, 347. 
»» game, 344 
» Indian, 346. 
»» lobster, 348. 
» Malay, 346. 
»» Meat, 346. 
» oysters, 348. 
»» powders, 344. 
», to prepare, 342. 
” i, rice for, 343 
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Currie, rabbit, 344, 

»» Tice, 349. 

» veal, 345. 

‘i vegetables, 349. 
Custard, almond, 486, 
,, apple, 485. 

»» apricot, 486. 

»» baked, 418. 

» boiled, 484. 
chocolate, 486. 
»  cOffee, 486. 

»» lemon, 485. 

» orange, 485. 

», puddings, 465. 

»» raspberry, 485. 

», Savoury, 400. 

= vanilla, 486. 

wassail, 487. 
Cutlets, broiled, 265. 

»,  tofry, 265. 

a to grill, 265. 
Italian, 251. 
halibut, 264. 

» jamb, 266. 

ie mutton, 249-50. 

» pork, 275. 

», salmon, 174. 

» soles, 160. 

. turbot, 152. 

», veal, 223-4. 

», venison, 293. 

ee wild boar, 295. 
Cygnet, to roast, 333. 


»”? 


Damson cheese, 58x. 
» jam, 569. 
Darioles, 451. 
Derby cakes, 522 
Dessert biscuits, 482. 
Devonshire clotted cream, 481. 
es junket, 482. 

Dinner table, 589. 
Dough nuts, 541. 
Dried apricots, 579. 

» _ barberries, 579. 

», Cherries, 578. 

»» | gooseberries, 578. 

1 pears, 579. 

», salmon, 175. 
Ducks, to boil, 336. 

», to carve, 12, 

»,  tochoose, 336. 

», gravy for, 20. 

»» to hash, 337. 

» pie, 385. 

»  toroast, 336. 
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Ducks, to stew, 336-7. 
», Stuffing for, 94. 
Duck, wild, to dress, 31r4. 
»» sauce for, 20. 
Duke of Cumberland’s pudding, 456. 
Dumplings, apple, 458. 
es batter, 402. 
sé suet, 457. 
yeast, 460. 
Dutch rice pudding, 423. 
»» Sauce, 33. 


Economist's pudding, 433. 
Eels, to bake, 183. 
to boil, 183. 
to broil, 184. 
to choose, 146. 
to fricassce, 185. 
to fry, 183-4. 
ple, 390. 
to prepare, 182, 
to roast, 183. 
to spitchcock, 185. 
to stew, 184. 
soup, 88. 
Eggs a la crime, 359. 
a la tripe, 360. 
au gratin, 360. 
aux fines hei bes, 362. 
balls, 57, 96. 
to beat, 513. 
to boil, 357-8. 
buttered, 359. 
burnt butter, 359. 
with celery, 361. 
to choose, 356. 
with cucumber, 360. 
curried, 348. 
to fry, 358. 
with garlic, 361. 
to grill, 362. 
to poach, 358. 
to pot, 362. 
to preserve, 357. 
sauce, 26. 
Scotch, 362. 
with sorrel, 359. 
to steam, 359. 
vol-au-vent, 402. 
in white sauce, 35%. 
wine, 554. 
Elder paste, 581. 
» wine, 563. 
Endive, to dress, 132. 
», salad, 139. 
Entrées, list of, 595° 


Entremets, list of, 596. 
Escalopes of fowl, 328. 
Eschalot sauce, 27. 

»» Vinegar, 46. 

i wine, 46. 
Espagnole, 20. 
Essence of anchovies, 43. 
Eugénie puddings, 434. 
Eve's puddings, 435. 
Exeter cream, 477. 


Fairy butter, 507. 

Faisan 4 la Ste. Alliance, 305. 
Family soup, 65. 

Fanny's gingerbread, 524. 
Fawn, to hash, 294. 

», to roast, 293. 
Fennel sauce, 26, 
Fieldfares, to roast, 313. 
Fillets of fowl, 328. 

ss mackiel, 168. 
° pheasant, 305. 
5 pike, 182. 
i salmon, 174. 
soles, 160. 
vi sturgeon, 179. 
»» wild duck, 315. 
Firmity, 471. 
Fish, to boil, 148. 

», to broil, 150. 

», tochoose, 144. 

», toclean, 147. 

», croquettes of, 405. 

», Currie, 347. 

», forcemeat for, 93. 

», tofry, 149. 

» pudding, 396. 

», SAlUCCS, 34, 37, 42 

», soups, 87. 

5 »» quenelles, 97. 
», Stock, 52. 

», Shell, to choose, 146. 
Flip, ale, 555. 

Floating island, 503. 
Florentine, apple, 413. 
Fondu, 369. 

- 4 la Savarin, 370. 

» small, 370. 

Fool, apple, sos. 

», gooseberry, 505. 
Forced mutton, 247. 

» tomatoes, 133. 
Forcemeats, gr. 

” ” balls, 95-6. 
” », Chestnut, 93 


» » eggs, 96. 
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Forcemeats, for fish, 93. 
” », for hare, 93. 


<i 5 oyster, 92. 
” o> for pheasant, 9+4- 
”» » sausage, 92. 
- » shrimp, 93. 
for veal, g2. 


Four-fruit jelly, 495-6. 
Fowl 4 la Marengo, 327. 
», ala Tartare, 331. 

», to boil, 325. 

», boned, 326. 

»» boudin of, 324. 

», tocarve, Ir. 

», to choose, 323. 

»» croquettes of, 330. 

»» escalopes of, 328. 

» fillets of, 328, 

», forcemeat for, 92. 

»» fricasseed, 326. 

» galantine of, 330. 

», to hash, 329. 

» Matelote of, 327. 

»» Marinaded, 328. 

», Mayonnaise of, 327. 

», oyster forcemeat for, 9. 

» pilau of, 349. 
pulled, 330. 
to roast, 323-5. 
sauce for, 39. 
sausages, 353- 

Frangipane, 506. 
French bread, 534. 

»» rolls, 537. 

», Sausages, 353. 

», plum pudding, 464. 


sé », tart, 411. 
Fricandeau of lamb, 264. 
a veal, 222. 


Fricasseed beef, 205-6. 
», palates, 210, 
bectroot, 111. 
calfs brains, 237. 
calf's head, 232. 
eels, 185. 
fowl, 326. 
lamb cutlets, 265. 
pork feet and ears, 278. 
rabbit, 302. 
roes of carp, 181. 
sweetbreads, 235, 267. 
tripe, 212. 
turkey giblets, 322. 
veal, 228-9. 
‘Windsor beans, 123. 
Fried artichokes, 114. 
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Fried beef kidneys, 209. 
»» 99 palates, 209. 
»  veef steaks, 202. 

», brocoli, 130. 

» calf's feet, 238. 

»» os liver, 235. 


5, Carp, 181. 

» carrots, IIo. 

», cod, 155. 

»» 9 liver, 159. 
- », sounds, 157. 


», Ccow-heel, 213. 
», cucumber, 118. 
» eels, 183-4. 


1» 88S, 358. 
»» herrings, 171. 


»» jerusalem artichokes, 108. 


»» jamb cutlets, 265. 
», ling, 170. 
»» mackerel, 167. 
»» mutton chops, 248. 
», oysters, 189. 
»» pork chops, 275. 
rs », kidney, 280. 
a », liver, 280. 
om »» pettitoes, 278. 
», potatocs, 1o5. 
s rabbit, 301. 
», Yramequins, 371. 
», salmon, 174. 
»» salsifies, 112. 
» salt cod, 158. 
»,» Skate, 169. 
»» soles, 160. 
», sorrel, 132. 
1» sSprats, 172. 
», tripe, 212. 
» trout, 177. 
», turkey, 320. 
», veal cutlets, 224. 
y +, Sweetbreads, 234. 
» vegetable marrow, 113. 
»» Wwhitings, 166. 
wild boar cutlets, 295. 
Fritters, apple, 446. 
»» batter for, 444. 
» bread, 445. 
ee cheese, 370. 2 
si cream, 445. 
ei orange, 446. 
si potato, 445- 
ss rice, 446. 
Yorkshire, 444. 
Frosted apples, 504. 
Fruit biscuits, 582. 
as Creams, 475- 
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Fruit gateau of, 508. 
» jams, 566. 
»» jellies, 572. 
», to keep 1n bottles, 578. 
»» pastes, 581. 
I'ry, lamb’s, 267. 


Galantine of fowls, 330. 

aie pigeons, 341. 

re quails, 312. 

- sucking pig, 277. 
Game, to choose, 304. 

»» crumbs for, 306. 

»  currie, 346. 

1» => quenelles of, 406. 

», Sausages, 352. 
Garlic sauce, 27. 

» vinegar, 46. 

Gateau aux abricots, 5058. 

» of lobster, 187. 

» de fruits, 508. 

», depommes, 507. 

» of salmon, 174. 

»» Of veal, 228. 
Gateaux d'épice, 526. 
Gauffres, 4.49. 

Genvises aux abricots, 447. 
4 de nouilles, 447. 
German croustades, 403. 
» gingerbread, 526. 
», puddings, 435, 469. 
», sauce, 473. 
Gherkins, to pickle, 585. 
Giblet pie, 386. 
», Soup, 74. 
Giblets, to stew, 335. 
Gin punch, 552. 
Ginger beer, 564. 

- cakes, 521. 

» wine, 564. 
Gingerbread, American, 525. 

cakes, 524, 520. 
Fanny's, 524. 
honeycomb, 524. 
hunter's, 527. 
loaf, 523. 
nuts, 526. 
Girdle cakes, Irish, 536. 
Yorkshire, 540. 
Glazing, 99. 
Golden pudding, 43t. 
Good Friday buns, 542. 
Goose a la daube, 334. 
» apple sauce for, 31. 
» to boil, 334. 
» tocarve, 10. 
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Goose, to choose, 333. 
cold sauce for, 39. 

,, gravy for, 20. 

» grilled, 335. 

» ple, 379- 

», to roast, 334. 

», Soup, 74. 

,, stuffing for, 94. 
Goose (green), to roast, 335, 
Gooscberrics, compdte of, 510. 

me dried, 578. 


- to keep in bottles, 578. 


Gooseberry champagne, 564. 

5 fool, 505. 

Bs jam, 568. 

” jelly, 572. 
puddings, 427, 459. 
(green) jam, 570. 
ie tart, 410. 
Gravies, 17. 

,, jelly for, 21. 
Gravy, beef, 17-8. 
», brown, r&-9. 
+» economical, 19. 
», Espagnole, 20. 
1 goose, 20. 
»» root, 20. 
», soup, 64, 65. 
», veal, 19. 
Gravling, to dress, 178. 
Greengage jam, 569. 
Green grape marmalade, 576. 
», peas soup, 81. 
Greens a la créme, 127. 
», to boil, 126. 
‘s » — tostew, 126, 
rressins, : 
Grill ee ae 
Grilled eggs, 362. 
s© §«6oose, 335. 
», lamb, 262-6. 
» Mutton, 245. 
»» Ox-tails, 215. 
», pork, 275. 
_.» Salmon, 173. 
Griskin of pork, 274. 
Groseilles, sirop de, 559. 
Ground rice blancmange, 498. 
” », Cheesecakes, 417. 
” », puddings, 423-4, 461. 
Grouse, to carve, 12. 
», to hash, 306. 
»»  quenelles of, 307. 
»  topot, 308. 
» to roast, 306. 


» Soup, 73: 


Guinea-fowl, to dress, 332. 
7 to roast, 332. 


- soup, 74. 


Haddocks, to bake, 165. 
ie to boil, 164. 
a to broil, 165. 
a cold, 16s. 
io Yorkshire mode, 165. 
Haggis, Scotch, 354. 
Halibut, to bake, 163. 
», to boil, 163. 
- cutlets, 164. 
ss to dress, 162. 
” pie, 390. 
ee to stew, 163, 
IIam, to bake, 286. 

» to boil, 284. 

», to broil, 287. 

», to carve, 10. 

», tocure, 283. 

», French mode, 285. 

», German mode, 285. 

,, to mince, 288. 

», topickle, 284. 

», to pot, 288. 

», toroast, 286. 
Ham (mutton), smoked, 247. 
Hare, to broil, 299. 

,,  tocarve, 12. 

»  tochoose, 296. 

»,  civet of, 299. 

»,  forcemeat for, 93. 

»,  haricot, 298. 

», hash, 299. 

», jugged, 298. 

» pie, 386. 

», potted, 300. 

»»  toroast, 297. 

1» soup, 71. 

», tostew, 298. 
Haricot of hare, 298. 

»» 9», Mutton, 251-2, 

»» 9» Spring, 253. 

» 9, Veal, 227, 
Haricots, to dress, 124. 

i to stew, I25. 
Hashed beef, 205. 

», calf's head, 252-4. 

»» duck, 337. 

»» fawn, 294. 

» fowl, 329. 

» grouse, 306. 

», hare, 299. 

» kid, 294. 

» Mutton, 255. 
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Hashed turkey, 320. 
», veal, 227. 

»» Venison, 292. 
Heart, beef, to roast, 207-8. 
93 »  tostew, 208. 

»,  calf’s, to dress, 236. 
»» _ Sheep's, to dress, 256. 
Hebe's cup, 556. 
Hedgehog pudding, 455. 
Herrings, to bake, 171. 
Pe to boil, 171. 
ee to broil, 17%. 
; to fry, 171 
ie (red) to broil, r72. 
Home-made bread, 532. 
»» wines, 562. 


~ 


H oneycomb gingerbread, 524. 


lemon, 502. 
Horseradish sauce, 29, 38. 
vinegar, 46. 
Hot sauce for bones, 30. 
Hotch potch, 68. 
Hunter's nuts, 527. 


” pudding , 455- 


Iced pudding, 470. 
esselrode, 497. 
Ices, 4 
(erent) almond, 489. 
apricet, 488. 
raspberry, 488. 
1, vanilla, 489. 
(water) currant, 489. 
peach, 490. 


Tum, 490. 
- sherbet, 489. 


leing almond, 514. 
for pastry, 409. 
»» sugar, 514. 
Imperial, 557. 
Indian currie, 346. 
»  kebobs, 253. 
1» Pickle, 586. 
Indienne sauce, 34. 
Irish girdle cake, 536. 
», Stew, 204, 254. 
Italian cream, 471. 
», Cutlets, 25x. 
» ‘ Sauce, 32. 
» steak, 203. 


Jam, tees 569. 
»» apple, 570. 
», barberry, 571. 
», blackberry, 570. 
» cherry, 569. 
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Jam damson, 569. 
green apricot, 570. 
green gooseberry, 570. 
magnum bonum, 570. 
mixed, 569. 
patties, 412. 
puffs, 412. 
raspberry, 568. 
rhubarb, 568 
rolled | pudding, 459. 
strawberry, 571. 
tarts, 411. 
Jeupemanger 498, 499. 
ellies, 491 
», colouring for, 492. 
», for ae on 
fruit, 
Jelly, ‘inoue? Gee: 
» apple, 491, 495, 573- 
», barberry, 574. 
.. black currant, 573. 


calf’s foot, 492-3, 496. 
cranberry, 495. 

four fruit, 495. 

fruit unboiled, 573. 
gooseberry, 572. 
marble, 496. 
marasquino, 494. 
orange, 574- 
pine-apple, 496. 
punch, 495. 

quince, 574. 

red currant, 572. 
strawberry, 494, 572. 


silver, 494. 
Jerusalem artichokes to boil, 107. 
3 es to mash, 107. 
- ‘4 to fry, 108. 
ze Be in white sauce, 
108. 


ohn Dory to boil, 162. 
ugged hare, 298. 
ulep, mint, 353. 
ulienne soup, 80. 
umbles, 522. 


unket, 482. 

Kale, sea, to boil, 116. 

Kebobs, 253. 

Ketchup, anchovy, 43. 
es mushroom, 43. 
1» oyster, 44. 
A walnut, 


Kid 4 la poulette, 295. 
" ” to dress, 294. 
re) iy) to hash, 294. 
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Kid to roast. 
Kidgeree, 350. 
Kidney pie, 389. 

»» pudding, 394. 
Kidneys to dress, 208, 237, 256. 
Kitchener's sauce, 42, 137. 
Kneaded cakes, 543. 


Lamb to carve, 9. 
»»  tochoose, 261. 
» cutlets, 265, 266. 
» with cucumber, 264, 
» en blanquette, 266, 
» feet, 269. 
,  fricandeau, 264. 
»,  forequarter to roast, 26r. 
», fry to dress, 267. 
», head to dress, 268. 
», bind quarter, 262. 
» leg au béchamel, 263. 
,, to boil, 262. 
» tolard, 263. 
», to roast, 262. 
», to stew, 263. 
loin to stew, 264. 
with mushrooms, 264. 
pie, 381. 
saddle to roast, 262. 
shoulder to braise, 263. 
to grill, 262. 
,,  sweetbreads, 267. 
Lampreys, 18s. 
Lancashire oat cakes, 535. 
Lard, to prepare, 281. 
Larded mutton, 246. 
», lamb, 263. 
Larding, 98. 
Larks to pot, 314. 
», toroast, 313. 
»  tostew, 314. 
Laver to dress, 116. 
Leeks to boil, 120. 
» soup, 83. 
Lemonade, 556-7. 
Lemon blancmange, 499. 
», creams, 476, 480. 
» custards, 48s. 
» drop biscuits, s2r. 
= honeycomb, 502. 
» jelly, 493. 
»  Mince-pies, 414. 
» Mixture, 415. 
» pickle, 588. 
» puddings, 42x, 428, 453-9, 
468. 


» Sauces, 23, 28. 
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Lemon solid, 500. 

» Sponge, 497. 

‘a eee 483. 

99 peel, to candy, 580. 
Lentils, to dress, 125. 
Lettuces, to stew, 132. 


- en surprise, 133. 
Leveret, & la poivrade, 300. 

) to roast, 300. 
Ling, to dress, 170. 

», bake, 170. 

» fry, 170. 


Liqueur de quatre fruits, 562. 
Liver, to fry, 235. 
»» sauce, 28. 

Lobster to bake, 187. 
to butter, 186. 
cold, 186. 
currie, 348. 
Gateaux, 187. 
pies, 391. 
to pot, 187. 
rissoles, 404. 
salad, 142. 
sauce, 35. 
to scallop, 187. 
soap, 89. 

_  tostew, 186. 
London syllabub, 482. 
Lowther puddings, 435. 
Luncheon cake, 516. 

9 table, 589. 


Macaroni 4 I'Italienne, 366. 
‘ au gratin, 366. 
‘3 aux tomates, 367. 
os to boil, 365. 
we with cheese, 366. 
»» with chestnuts, 367. 
- en timbale, 367. 
‘5 our own, 366. 
” ple, 391 
puddings, 425-6, 466. 
quenelles, 97. 
soup, 79, 87. 
ds sweet, 504. 
Macaroons, 520. 
pudding, 435. 


* souffié, 439- 
Mackerel, 167. 


to bake, 163. 
to boil, 167. 
to broil, £67. 
to fry, 167-8. 
to pot, 168. 
sauce, 36. 
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Madeira cake, 578. 
Madeleine cake, 579. 
Magnum bonum jam, 570. 
Maigre dishes, list of, 591. 
Maitre d hotel, carrots, 109. 
= cucumber, 117. 
re potatoes, 106. 
sauces, 33, 39. 
Maize bread, 533- 
Malay currie, 346. 
Manchester puddings, 436. 
Maraschino, 561. 
»  __ Jelly, 493. 
Marble jelly, 496. 
Marinaded fowl, 328. 
. hare, 297. 
a mutton, 247. 
ie red cabbage, 128. 
venison, 292. 
Marmalade, apricot, 576 
barberry, 576. 
green grape, 576. 
orange, 575. 
peach, 570. 
pear, 570. 
pudding, 429. 
quince, 575. 
M arrow bones, 273. 

», pudding, 463. 
Mashed carrots, IIo. 

‘3 Jerusalem artichokes, 107. 

‘4 potatoes, 104-6. 

~ turnips, 108. 

» vegetable marrow, 1t13. 
Cooked Windsor beans, 123. 
Matelote of fowl, 327. 

% ox brains, 214. 
Mayonnaise of partridges, 309. 
sauce, 40. 

Meat and vegetable stock, 51. 

», Yrissoles, 403. 
Melon, to pickle, 587. 
Melted butter, 22. 

sweetencd, 471. 

Meringued apples, 450. 
Meringues, 449-50. 
Milk breakfast cakes, 539- 

»» punch, 552. 
Mincemeat, 413-14. 
Mince pies, 414. 

», pudding, 431. 
Minced beef, 204-6. 

» Chicken, 329. 

‘5 collups, 204. 

- ham, 288. 

»s mutton, 256, 
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Minced veal, 229-30. 
Mint julep, 553. 

», sauce, 38. 
Mixed jam, 569. 
Mock brawn, 280. 

», pheasant, 305. 

», turtle soup, 56-9. 
Moorgame, to stew, 307. 
Muifins, 539. 
Mullagatawny soup, 60-1, 86, 
Mulled claret, 555. 
Mullet, red, to dress, 178. 

‘i to bake, 179. 
a to broil, 178. 
Mushroom sauces, 23, 28. 





ae ketchup, 43. 
Mushrooms a la créme, 134. 
4 to bro], 134. 
a to pickle, 537. 
to pot, 


to stew, 134. 
on toast, 135. 
Mussel sauce, 36. 
| Mussels, to dress, 190. 
Mustard, to make, 47. 
| Mutton, breast of, to broil, 246. 
to grill, 245. 
“ to 10ast, 242. 
broth, 66-7. 
to carve, 8. 
to choose, 239. 
chops, 248-51. 
cutlets, 249-51. 
fillet forced, 247. 
» to roast, 244. 
ham, 247. 
haunch, to roast, 240. 
haricot, 251-3. 
hash, 255. 
head and broth, 259. 
», to roast, 259. 
kebobs, 253. 
kidneys, to broil, 256. 
- to stew, 256. 
leg, to boil, 242. 
» larded, 245. 
» €n marinade, 247. 
», toroast, 241. 
» al'ail, 245. 
minced, 256. 
neck, to boil, 243. 
” to roast, 242-3. 
ie, 383. 
a small, 381. 


pudding, 393. 
ragout, 257. 
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Mutton rumps, 257. 
es saddle, to roast, 240. 
ie shoulder, aux huitres, 244, 
to boil, 243. 
to roast, 241. 
nA e to stew, 45. 
» Sausages, 352. 


Nesselrode pudding, 497. 
Nonpareil pudding, 468. 

? plum pudding, 453- 
Nottingham pudding, 423. 
Nouilles, Genoise de, 447. 

is soup of, 78. 
Noyeau, 560. 
Nun's cake, 518. 
Nuts, gingerbread, 526. 
», Hunter's, 527. 


Oatcakes, Lancashire, 535. 

$3 Yorkshire, 535. 
Oatmeal bannocks, 535. 

», porridge, 397. 
Oeufs a la neige, 402. 
Olives beef, 206. 

» veal, 226. 

Omelettes, 362-3. 

is with asparagus, 364. 
bread, 365. 
cheese, 365. 
ham, 364. 
herbs, 363. 
lobster, 365. 
onions, 364. 
oysters, 364. 
sorrel, 363. 
sweetbreads, 364. 


” sweet, 4 la vanille, 441. 
” », auxconfitures, 441. 
’ »» good, 440. 

»» plain, 441. 


Onion sauces, 25-27. 

» Soups, 82-83. 
Onions a la créme, rrg. 

» a@l'Italienne, 119. 

»» to pickle, 584. 

»  toroast, 119. 

» to stew, 119. 
Orange cheesecakes, 416-7. 

» creams, 477. 

», custards, 485. 

» fritters, 446. 

» jelly, 492, 574. 

» marmalade, 575. 

»» peel, to candy, 580. 

» pudding, 464. 


Orange salad, srr. 

» sauce, 32. 

» Sponge, 497. 

» syrup, 558. 

» tart, 411. 
Orangeade, 557. 
Orgeat, 559. 

Ortolans, to roast, 313. 

Ox brains en matelote, 217. 
Ox cheek, to dress, 200. 
Oxford punch, 557. 

», night-cap, 554. 

», Sausages, 352. 
Ox-head soup, 62. 
Oxtails, to grill, arz. 

ou soup, 61. 

- to stew, 210. 
Oyster forcemeat, 95. 

»» ketchup, 44. 

» patties, go2. 

»» pie, 390. 

» Sauce, 24, 35. 

», soup, 89. 
Oysters, 188. 

», to broil, 189. 

» to fry, 189. 

»  toscallop, rg. 

»  tostew, 189. 


Palates au gratin, 2ro. 

» to fricassee, 210. 

», to fry, 209. 

»» to stew, 209. 
Pancakes, 441-4. 
Parkins, 525. 
Parmentier’s salad vinegar, 138. 
-armesan and cauliflower, 129. 

- cheese straws, 372. 
Parsley sauce, 25. 
Parsnips, to dress, 110. 
Partridge pie, 388. 

‘a pudding, 395. 


% SOUP, 73. 
Partridges aux choux, 309. 

es to boil, 308. 

i to broil, 3c9. 

BS mayonnaise of, 309. 


“ to pot, 308. 
ss to roast, 308. 
Partridge, salmi of, 310. 
Paste, slmond, 412. 
»» brioche, 376. 
» butter, 393. 
»» cherry, 58r. 
.. dough, 407. 
» elder, 58r. 
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Paste, fine, 408. 
» light, 407. 
7) puff, 374-S- 
» quickly-made, 376. 
»» raised, 377. 
os rice, 408. 
», Short, 375. 
suet, 392. 
Pastry, on making, 373- 
» icing for, 409. 
‘a sweet, 407. 
Paté, brisée, 375. 
» veal, 383. 
Patties, 401. 
& beef, 40r. 
oe cheese, 370. 
» jam, 412. 
»» oyster, 402. 
a turbot, 402. 
veal, 402. 
Peach marmalade, 576. 
»» water ice, 490. 
Peaches in brandy, 577 
- compéte of, 509. 
ag stewed, 510. 
Pea-fowl, to roast, 332. 
Pear jam, 570. 
»» marmalade, 576. 


» tart, 409. 
Peas, green, a la créme, 122. 
om » ala Frangaise, 122. 
J i to boil, 121. 
“s ‘ to preserve, 122. 
‘“ » soup, 69, Sr, $5. 
- 7 stewed, rer. 


»» white, pudding, 397. 
» soups, 69, &5. 
Perch, to dress, 180. 
Perigord veal pie, 384. 
Pheasant a la Provencale, 3 
es »» ote. Alliance, ae 
» fillets of, 305. 
a forcemeat for, 94. 
»» mock, 305. 
»  toroast, 304. 
»  salmi, 306. 
SOUP, 73- 
Pickle, barberry, 588. 
», beetroot, 585. 
», cabbage, 584. 
», cauliflower, 584. 
»» French beans, 585. 
a Fidies 585. 
ndian, 586. 
»» lemon, 38. 
»» melon, 587. 
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Pickle, mushrooms, 587. 
»» Onions, 584. 
»» walnuts, 586. 
Pickled beef, 196. 
» ham, 284. 
ae tongue, 214. 
», turbot, 153. 
Pie, beef-steak, 380. 
calf’s head, 384. 
chicken, 385. 
Christmas, 379, 380 
cod, 389. 
duck, 385. 
eel, 390. 
giblet, 386. 
goose, 379. 
grouse, 388. 
halibut, 390. 
hare, 386. 
kidney, 389. 
lamb, 381. 
macaroni, 39Te 
mutton, 381. 
oyster, 390. 
partridge, 383. 
pigeon, 387. 
plover, 388. 
pork, 382. 
rabbit, 386. 
rook, 387. 
salmon, 390. 
squab, 389. 
veal, 382-4. 
vegetable, 39r. 
Windsor, 383. 
Pies, egg balls for, 96. 
», forcemeat for, 95. 
»» jelly for, 21. 
»» Jobster small, 39z. 
»» Mince, 414. 
mutton, 381. 
Pig, sucking, to bake, 277. 


ie 7 en blanquette, 275 
re iy to carve, 10. 

a “a galantine, 277. 

- < to roast, 276. 


a3 - to scald, 276. 
stuffing for, 94 
Pig’ s feet in jelly, 279. 
», liver, to dress, 280. 
- kidneys, 280. 
i pettitoes, 278. 
Pigeon pie, 387. 
»» pudding, 395. 
Pigeons, to boil, 338. 
‘4 to broil, 339- 


Pigeons, with cabbage, 339. 
Fe compéte of, 340. 
es en papillote, 349. 
e en surprise, 340. 
. galatine, 341. 
- with peas, 339. 
Pe to roast, 338. 
- to stew, 341. 
Pike, to bake, 182. 
», to choose, 145. 
», to dress, 181. 
,, toroast, 18z. 
,, tostew, 182. 
Pikelets, 539. 
Pilau, Arabian, 350. 
,, of fowl, 349. 
Pilchards, to dress, 170. 
Pine-apple cream, 477, 
” jelly, 496. 
Plover pie, 388. 
Plovers, to roast, 312. 
- to stew, 312. 
Plum cakes, 516. 
se », wedding, srs. 
», loaf, 538. 
Plum pudding, baked, 419. 
Christmas, 453. 
family, 455- 
hedgehog, 455. 
Kitchener's, 43-4. 
nonpareil, 453. 


= 
= 
oe 
= 

~ 


rich, 454. 

sauce, 473- 
small, 455. 

ie - without suct, 420. 
Plum tart, 410. 
Poached eggs, 358. 

Poires au beurre, 504. 
Poivrade sauce, 32. 

Pommes 4 l'allemande, 50s. 

»» au beurre, 504. 

»  gateau de, 507. 

» @l'Hollandaise, 506, 

»»  &uxX Marrons, 506. 

»  &la Vésuve, 506. 
Ponche a la Romaine, 551. 
Poor man’s sauce, 34. 

Pork, blade-bone, to grill, 275. 
», Chine, to roast, 272. 
», Chops, 275. 
», to choose, 270. 
» Cutlets, 275. 
» feet, 278-9. 
» fore-quarter, 274. 
--  griskin, 274, 


quickly-made, 456. 
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Pork, head, 2709. 
leg, to boil, 274. 
», to roast, 270. 
loin, German novle, 273. 
» to roast, 272, 
neck, 272. 
pie, 382. 
pudding, 394. 
saddle, to roast, 273. 
sausages, 351. 
shoulder, 274. 
sparerib, 272. 
; stuffing, 94. 
Port wine sauce, 473. 
Portable soup, 77. 
Potage a l'aurore, 82. 
» ala Bisque, 89. 
», alapurce d'asperses, 82. 
»» ala purée de coucombres, 84 
» &lapurcée de Lo:s Verts, 82. 
» alarcine, 706. 
Pot-au-feu, 63. 
Potato balls, 96. 
» bread, 534. 
», cheesecakes, 416, 
fritters, 445. 
pudding, 400, 426. 
salad, 140. 
snow, I05. 
souffid, 439. 
soup, 85. 
Potatoes to bake, 104. 
to boil, 102. 
in cream, I04. 
to fry, ros. 
en galette, 107. 
maitre d'hétel, 106, 
to mash, 104-6. 
(new), to dress, 103. 
» purée of, 106. 
» seasoned, 106, 
os », scooped, 107. 
Potted beef, 215. 
beef-head, 216. 
cheese, 369. 
chicken, 331. 
cow-heel, 216. 
eggs, 362. 
grouse, 308. 
hain, 288. 
hare, 300. 
larks, 314. 
lobster, 187. 
mackerel, 168. 
mushrooms, 135+ 
rabbit, 303. 
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Potted salmon, 175. 
»» shrimps, 188. 
» tongue, 2T5. 
» veal, 237. 
Poultry, domestic, 316. 
Prawns, 188. 
Preserves, to make, 566. 
% sugar for, 568. 
Prince Consort's pudding, 470. 
Provencale sauce, 33. 
Prunilla, 5rz. 
Puddings (baked), Albion, 432. 
almond, 429. 
Adelaide, 436. 
American corn, 
435- 
apple, 426-7. 
Charlotte. 


430. 
apricot, 428. 


arrowroot, 425. 
Bakewell, 421. 
barley, 426. 

Bath, 431. 
batter, 399, 42T. 
black-cap, 422. 
black currant, 428. 
bread, 420-1. 
cake, 437. 

carrot, 429. 
castle, 437. 
cheese, 369. 
Cheltenham, 433. 
cherry, 433. 
Chester, 434. 
chocolate, 430. 
cocoanut, 430. 
college, 437. 
Dutch rice, 422. 
economist’s, 433. 
Eugenie, 434. 
Eve's, 435- 
German, 435. 
George, 422. 
golden, 430. 
gooseberry, 427. 
ground rice, 422-4. 
lemon, 428. 
Lowther, 435. 
macaroni, 425-6. 
macaroon, 435+ 
Manchester, 436. 
marmalade, 429. 
mincemeat, 431. 
Nottingham, 422. 


plain, 419-20, 434-6. 
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Puddings (baked), potato, 400-26. 
¥3 raspberry, 428. 
oe ratafia, 432. 
os Ravensworth, 434. 
a rice, Savoury, 400. 
we »» sweet, 422. 
- sago, 424. 
- savoury custard, 400. 
‘i semolina, 424. 
7 sponge cake, 432. 
»» tansy, 429. 
8° tapioca, 425. 
+ transparent, 431. 
AP vermicelli, 425. 
“a Victoria, 433. 
- wafer, 435. 


5 yeomanry, 432. 
ak Yorkshire, 399. 
Puddings (boiled), 392, 452. 


ss Albert, 470. 

a almond, 466. 

oe amber, 467. 

- apple, 458. 

os bachelor's, 463. 

a batter, 461. 

1 beef steak, 393-4. 

se black, 388-9. 

i: brandy, 467. 

i bread, 462-3. 

_ cabinet, 467-8. 

‘ calf's liver, 394. 

™ Carlisle, 469. 

- carrot, 464. 

- cheesecake, 465. 

i chicken, 395. 

si Christmas plum, 453. 

rs conservative, 467. 

oe cream, 470. 

4 custard, 475. 

ei Duke of Cumbcr- 
land's, 456. 

- fish, 396. 

45 French plum, 464. 

5 German, 469. 

i gooseberry, 459. 

ci ground rice, 461. 

” hasty, 397. 

ve hedgehog, 455- 

‘i hunters, 455. 

‘i iced, 470. 

o kidney, 394. 

se lemon, 458, 468. 

Pe macaroni, 466. 

ia marrow, 463. 

i mutton, 363. 

‘ii Nesselrode, 497. 


INDEX. 


Puddings (boiled), nonpareil, 468. 


+ orange, 464. 

‘ paste for, 458. 
” partridge, 395- 
’» peas, 397- 

» pigeon, 395. 

” plum, 453-5. 

. pork, 394. 

me Prince Consort, 470. 
“< ratafia, 466. 

ge rhubarb, 459- 

ie rice, 460-1. 

is rolled jam, 459. 
ee sago, 466. 

A semolina, 466. 
“a small birds, 396. 
™ Snowdon, 456. 
ae soufflé, 469. 

re suet, 396, 457. 
* Swiss, 471. 

“3 tapioca, 465. 

a veal, 394. 


vegetable, 464. 
a venison, 395. 
‘3 Victoria, 469. 
eg white, 354. 
>, Windsor beans, 397. 
Puff-paste, 374. 
Puffs, apple or jam, 412. 
Pulled fowl, 330. 
» turkey, 320. 
Punch, birthday, 550. 
»» Brixton, 550. 
» gin, 552. 
»» Jelly, 495- 
»» milk, 552. 
» Oxford, 551. 
» Regent's, 551. 
» royal, 552. 
», sauce, 472. 
», Sherbet for, 550. 
» Whisky, 552. 
»» Yorkshire, 551. 
Purée of potatoes, 106. 


Quails, galantine of, 312. 
», to roast, 311. 
Queen-cakes, 519. 
Quenelles, 91, 97. 
Pr as entrées, 406. 
- for fish soup, 97. 
yi game, 406. 
- grouse, 307. 
» macaroni, 97. 
Quince jelly, 574. 
» Marmalade, 575. 
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Rabbit 4 la maintenon, 3c2. 
» ala poulette, 302, 
», to boil, 3or. 
»  tocarve, 13. 
to choose, 301. 
croquettes of, 303. 
with cucumber, 303, 
currie, 344. 
to fricassee, 302, 
to fry, 301. 
pie, 386. 
to pot, 303. 
pudding, 395. 
ragout of, 302. 
to roast, 301. 
salad, 142. 
_ soups, 72. 
Ragout of rabbit, 302. 
ae rumps of mutton, 257 
- sweetbreads, 235. 
Raisin wine, 563. 
Ramaquins, 371. 
Raspberry biscuits, 582. 
brandy, 560. 
creams, 476, 488. 
custard, 485. 
jam, 568. 
jelly, 572. 
pudding, 428. 
salad, 501. 
sauce, 473. 
tart, 410. 
vinegar, 533. 
water ice, 489. 


wine, 563. 
Ratafia, 560. 
re cakes, 520. 
» cream, 479. 
a pudding, 432, 467. 
s salad, 501. 


Ravensworth pudding, 434 
Red currant solid, sor. 
Regent’s punch, 551. 
Remoulade, 39. 
Rhubarb jam, 568. 
»» pudding, 459. 
ts sherbet, 557: 
‘< tart, 413. 
Rice to boil, 343. 
.. bread, 533- 
cakes, 519-20. 
casserole, 378. 
croquettes, 405, 45Q 
currie, 349. 
fritters, 446. 
pancakes, 442. 
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Rice paste, 408. 
», puddings, baked, 400, 422-3. 


9 boiled, 460-1 . 


»» snowballs, 461. 
» solid, 502. 
» souffid, 438. 
soups, 78. 
Rissoles, 403-4. 
Roasted. (beef), 
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calf’s head, 2312. 
cheese, 368. 
chestnuts, 512. 
chickens, 324. 
cod's head, 154. 
corn-crake, 313. 
cygnet, 333- 
ducks, 336. 
ecls, 183. 

fawn, 293. 
fowls, 323-5. 
goose, 334. 
green goose, 335. 
grouse, 306. 
guinea fowl, 352. 
hare, 296. 
heart, 207. 

kid, 294. 

larks, 313. 
lamb, 261. 
leveret, 300. 
mutton, 240. 
onions, 119g. 
partridges, 308. 
pea-fow], 332. 
pheasant, 304-5. 
pigeons, 338. 
plovers, 312. 
pork, 270. 
potatoes, 104. 
quails, 311. 
rabbits, 3or. 
sturgeon, 179. 
sucking pig, 276. 
sweetbreads, 234. 
tripe, 212. 
turkey, 317-21. 
veal, 217. 
venison, 291. 
wheatears, 313. 
wild boar, 295. 
wild ducks, 314. 
‘woodcocks, 310. 


Robert sauce, 32. 
Rolled beef, 199. 


puddi ng, 459- 
turkey, 32%. 
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Rolled veal, 223. 
Rolls, beef, 207. 
breakfast, 536-7. 
», French, 537. 
Roux, 18. 
Royal punch, 552. 
rr) trifle, 481. 
Ruffs, 313. 
Rum ice, 490. 
Rusks, 541. 


Sago puddings, 424, 466. 
soup, 87. 
Salad, 136. 
a la Frangaise, 140. 
beetroot, 139. 
cauliflower, 140. 
chicken, 142. 
endive, 139. 
French beans, 140. 
lobster, 142. 
orange, 511. 
potato, 140. 
rabbit, 142. 
salsafy, 140. 
Sidney Smith’ s, 138. 
Spring, 139. 
Strawberry, 511. 
turbot, 142. 
vinegar, 138. 
watercresses, 140. 
Salad-sauce 4 l'Italienne, 138. 
‘i common, 139. 
3 Kitchener's, 137. 
Mayonnaise, 138. 
Sally Lunn, 542. 
Salmi of partnidges, 310. 
pheasant, 306. 
<i woodcock, 311. 
Salmon, to boil, 173. 
55 to broil, 174. 
»»  tocarve, 7. 
pe to choose, 145. 
or to collar, 175. 
» cutlets, 174. 
»  todry, 175. 
oe fillets, 174. 
”9 gateau, 174. 
‘9 to pot, 175. 
» ple, 390. 
= soup, 88. 
Salmon trout, to dress, 176. 
Salsafy, to boil, 112. 
» to fry, rr2. 
»» as oyster patties, 112 


» Salad, r4o. 


Salted beef, 195. 
Sangaree, 553. 
Sauce, almond, 474. 
»» anchovy, 37. 
»» apple, 3r. 
»»  arrowroot, 474. 
»» bechamel, 22. 
» brandy, 472. 
»» for brawn, 40. 
» bread, 24. 
»» burnt butter, 22, 
», caper, 26, 
» celery, 24. 
»» chestnut, 24, 
»,  chetney, 41. 
» for chops, 42. 
» cinnamon, 473. 
» Claret, 473. 
»  cockle, 36. 
» crab, 35. 
x» cucumber, 29. 
»» Currant, 31. 
» Dutch, 33. 
» egg, 26. 
»  eschalot, 27. 
»  espagnole,2o. 
» fennel, 26. 
»» for fish, 34, 37, 42. 
»» for fowl, 38. 
»» garlic, 27. 
»» German, 473. 
” grill, 30. 
»» horseradish, 29, 33. 
»» hot, 30. 
»  Indienne, 34. 
» Italian, 32. 
» lemon, 23. 
»» liver, 28. 
», lobster, 35. 
» Mackerel, 36. 
» maitre d’hétel, 33, 39. 
» Mayonnaise, 4o. 


», melted butter, 22, 471. 


» Mint, 38. 

»» Mushroom, 23, 23. 
» mussel, 36. 

» Onion, 25, 27. 

» Orange, 32. 

», Oyster, 24, 35. 

» parsley, 25. 

», plum-pudding, 472. 
»  poivrade, 32. 

»» poor man’s, 34. 

» for pork, 39. 

» ort wine, 473. 

” rovengale, 33. 
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Sauce, punch, 472. 
raspberry, 473. 
Remoulade, 39. 
Robert, 32. 
salad, 136. 
sharp, 30. 
shrimp, 36. 

Sicilian, 31. 
sorrel, 28. 
supréme, 33. 
tartare, 39. 
tomata, 28, 42. 
truffle, 29. 
venison, 30. 
Victoria, 472. 
white, 23. 
wild duck, 31. 
_. wine, 472. 

Sauces, store, 21. 

Sauer Kraut, 141. 

Sausages, 351. 

Bologna, 351. 
French, 353. 
forcemeat, 92. 
fowl, 353- 
game, 352. 
mutton, 352. 
Oxford, 352. 
pork, 351. 

; rissoles, 404. 

Savoury sauces, 17. 

Savoy biscuits, 521. 

Scalloped lobster, 187. 

i oysters, 190. 
Rs veal, 226, 

Scones, 536. 

Scooped potatoes, 107. 

Scotch cake, 518. 
collops, 225-6. 
eggs, 362. 
haggis, 354- 
hotch-potch, 254. 
minced collops, 204. 

_ scones, 536. 

Seakale, 116. 

Seasoned potatoes, 106. 

Seasoning for mock turtle, 57. 

Seed biscuits, 523. . 

», cake, 516. 
», loaf, 517. 

Semolina puddings, 424, 496. 

Sheep’s brains, to dress, 260. 

» head, oy 67, 258. 
o» heart, yo 256. 

», tongues, ,, 257, 258. 
,, trotters, ,, 260. 
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Sherbet, ice, 489. 
io for punch, 55v. 
< rhubarb, 557. 
Sherry cobbler, 553- 
Shrewsbury cakes, 521. 
Shrimps, to boil, 188. 


ee forcement, 93. 
Pe to pot, 188. 
- sauce, 36. 


a to stew, 188. 
Sicilian sauce, 31. 
Sirop de groseilles, 559. 
Silver jelly, 494. 

Skate, to boil, 168. 

», todress cold, 169. 

», to fry, 169. 

» soup, 88. 
Smelts, to dress, 178. 
Snow, apple, 501. 

», potato, 105. 
Snowballs, rice, gor. 
Snowdon pudding, 456. 
Soles, to bake, ror. 

» to boil, 159. 

», to choose, 145 

», to fry, 160. 

to stew, 161. 
Solid, apple, sor. 

»» lemon, 500. 

1»  Yaspberry, soz. 

»» Yatafia, sor. 

»» rice, 502. 

»  syllabub, 483. 
Somersetshire syllavub, 4S2, 
Sorrel, to fry, 132. 

» salad, rgo. 

»» sauce, 28. 

», tostew, 13r. 
Soufflé 4 la vanille, 439. ° 

»» au Marasquin, 439. 

» apple, 439. 

»» Macaroon, 439 

» Plain, 438. 

» potato, 439. 

», pudding, 469. 

rice, 438. 
Souffié beignets, 445- 
Soup, asparagus, 82, 

» bisque, 89. 

», carrot, 82. 

» cauliflower, &6. 

» Celery, 82. 

» cheap, 68. 

» Chestnut, 79, 86. 

»» Chicken, 70-1. 

s» cock-a-leeky, 75. 
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Soup, consommé, 76. 
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cray fish, 89. 

cucumber, 84. 

eel, 88. 

family, 65. 

fish, 87. 

giblet, 74. 

goose, 74. 

gravy, 64-5. 

grouse, 73. 

hare, 71. 

hotch-potch, 68. 

qecnne: 80. 

eek, 83. 

lobster, 89. 

macaroni, 79, 86. 

mock turtle, 56, 58, 59. 

mullagatawny, 60, 61, 86. 

mutton, 66. 

nouilles, 78. 

onion, 82-3. 

ox-head, 62. 

ox-tail, Or. 

oyster, 8g. 

partridge, 73. 

peas, 69, 85. 

peas (green), 81, 85. 

portable, 77. 

potage 4 1 Aurora, 82. 
»  dasperges, 81. 
»»  deconcombres, 84. 
»» de pois verts, 81. 
3 a la reine, 76. 

pot-au-feu, 63. 

potato, 85. 

rabbit, 72. 

rice, 78. 

sago, 87. 

salmon, 88. 

Scotch, 69. 

sheep's head, 67. 

skate, 85. 

spinach, 85. 

tongue, 77. 

turkey, 74. 

turnip, 83. 

turtle, 53. 

veal, 68. 

vegetable, &o-z, 84. 

venison, 72. 

vermicelli, 78. 

white, 75-6. 


Soy, 45- 
Spiced beef, 197. 
Spinach a la Frangaise, 130. 


to boil, 130. 


Spinach cream, 476. 
» in gravy, 132. 
me soup, 85. 
Spitchcockced eels, 185. 
Sponge biscuits, 519. 
»» cake, 517. 
1» lemon, 497. 
» orange, 497. 
Sprats, to fry, 172. 
Squab pic, 389. 
Staffordshire syllabub, 482. 
Steaks, venison, 293. 
Steamed eggs, 359. 
Stewed apples, sro. 
» beef, 198-9. 
cold, 205. 
heart, 208. 
kidneys, 208. 
palates, 2cg. 
» steaks, 202. 
»» beetroot, rrr. 
»»  cabbages, 126-7. 
»  calf's liver, 236. 
» Carp, 180. 
» celery, 120. 
», Cheese, 368. 
» Chestnuts, 133. 
1»  cockles, rgo. 
»,»  cod-fish, 155. 
»  cow-heel, 213. 
»» cucumber, 117. 
»» duck, 336. 
» eels, 784. 
» french beans, 124. 
»  giblets, 335. 
» green peas, 121. 
»  hahbut, 163. 
»» hare, 298. 
»»  haricots, 125. 
»» lamb, 263-4. 
» darks, 314. 
»» lettuces, 132. 
»» lobster, 186. 
» mackerel, 168. 
moor game, 307. 
» mutton, 245, 256. 
»» Mushrooms, 134. 
» Mussels, 190. 
» Onions, 119. 
»  ox-cheek, 200. 
»  Ox-tails, 210. 
»» Oysters, 189. 
» peaches, 510. 
* peas, Sri. 
» pigeons, 341. 


pudding, 432. 
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Stewed pike, 182. 

»  plovers, 312. 

» red cabbage, 127. 

»»  seakale, 116. 

», Sheep's brains, 260. 

», Shrimps, 188. 

» soles, 161. 

» sorrel, 131. 

» Sturgeon, 179. 

» turkey, 319. 

» veal, 220-4. 

»» vegetable marrow, 113. 

» venison, 292. 

»  Whitings, 166. 

», Windsor beans, 123. 
Stock, to make, 51-2. 

Stone cream, 479. 
Store sauces, 21. 
Straw berry blancmange, 499. 
cream, 476. 
a ices, 488-9. 
” jelly, 494. 
<5 preserve, 571. 
- salad, 511. 
" vinegar, 558. 
Stuffing for goose, 94. 
- pork, 94. 
i sucking-pig, 94. 
Sturgeon, to roast, 179. 
stew, 179. 
Suet paste, 392. 

», dumplings, 457. 

,, puddings, 396, 457. 
Sugar, apple, 582. 

» barley, 582. 

»  toclarify, 568. 
Sugared almonds, 512. 
Supréme sauce, 33. 

Swan, when cooked, 333- 
Sweetbreads, lamb, 267. 

‘4 veal, 234-5, 404. 
Swiss pudding, 471. 

» trifle, 481. 

Syllabub, lemon, 483. 


os London, 482. 
‘a solid, 483. 
a Somersetshire, 482. 


se Staffordshire, 482. 
Syrup, apricot, 558. 
» orange, 558. 


Tansy pudding, 429. 
Tapioca pudding, 425, 465. 
Tarragon vinegar, 45. 
Tartare sauce, 39- 

Tart, apple, 408-9. 
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Tart, barberry, 4rr. 

» cranberry, 411. 

» French plumb, 4rt. 

» green apricot, 410. 

»» gooseberry, 410. 

»» jam, 411. 

orange, 41. 
pear, 409. 
plum, 410. 
raspberry, 410. 
rhubarb, 413. 
Tartlets, 412. 
Tea, to make, 545. 

» beef, 63. 

Teal, to dress, 315. 
Tendrons, to stew, 223. 
Tench, to dress, 150. 
Terms in cooking, 14. 
Thickening for soup, 57. 
Tiger's milk, 554. 
Timbales, apples, 448. 

ey de fraises, 447. 
Tipsy cake, 487. 
Toast, buttered, 544. 

» dry, 544. 

Toasted cheese, 368. 
Toddy, American, 553- 
Toffy, almond, 582. 
Tomatoes, to dress, 133. 
5 sauces, 28, 42. 
Tongue, to carve, 9g. 

- soup, 77. 
Transparent pudding, 43r. 
Treacle parkins, 525. 
Trifles, 480-1. 

Tripe, to boil, 2rz. 

», to fricassee, 212. 

» to fry, 212, 

vs to roast, 212. 
Trout, to bake, 177. 

», to boil, 176. 

», to broil, 177. 

»,  tochoose, 145. 

» to fry, 177. 

»,  Génevoise, 177. 
Truffles, to dress, 135-6. 
Turbot, to bake, 152. 

PA bechamel, 153. 

Fe to boil, r5r. 

»  tocarve, 7. 

Ss to choose, 144. 

a cutlets, 152. 

- patties, 402. 

Pe pickled, 153. 

salad, 142. 
Turkey, blanquettes of, 320, 


INDEX. 


Turkey boiled, 319. 

: to carve, 1f. 

we cold, to diess, 319. 

a to choose, 316. 

4 forcemeat for, g2. 

ve to fry, 320. 

me to hash, 320. 

- to pull, 320. 

a to roast, 317-8. 

ne to roll, 321. 

‘3 rissoles, 403. 

ss soup, 74. 

$s stew, 419. 

ala taitmue, 327. 

Turkey giblets, fricassee, 322, 
Turkey poult, to roast, 321. 

PA ,, au bechamel, 322, 

,  truffled, 322. 

Turnips, to dress, 108-9. 


Sy soup, 83. 
Turtle, to dress, 55. 
Pe SOUP, 53. 


» mock, 56-9. 


Unfailing yeast, 53r. 
Unfermented biead, 535. 


Vanilla custard, 486. 
ice, 489. 
»» sponge cake, 577. 

Veal, blanquctte of, 22 

», breast, to dress, 218, 227, 22 

», broth, 69. 

»,  tocarve, 8. 

», tochoose, 217. 

», Chops, 225. 

», collops, 225 6. 

»,  cotelettes 4 la Maintencn, 224, 

»,  croquettes, 404. 

»  currie, 345. 

» cutlets, 223-4. 

», fillet, to boil, 210. 

“s » to roust, 217. 

»,  fricandeau of, 222. 

»,  fricassee of, 228-9. 

»,  forcemeat for, 92. 

», gateau of, 228. 

», haricot of, 227. 

», hash, 227. 

», loin, to boil, 29. 

ae », to roast, 218. 

os », to stew, 220. 

» knuckle, to boil, 219. 

ra +5 to stcw, 22K. 

», Minced, 229-30. 

», neck, to roast, 218. 


Veal neck, to stew, 222. 
olives, 226. 
patties, 402. 
pies, 382-4. 
to pot, 237. 
pudding, 394. 
collops, 226. 
shoulder, to boil, 220. 


PP to roast, 219. 
ie to stew, 220. 
soup, 68. 


stewed, 222. 
Vegetable currie, 349. 


marrow, to dress, 112-3. 


pie, 391. 
pudding, 464. 
soups, 80-1, 4. 
stock, 52. 
Vegetables, to boil, roo. 
Velvet cream, 480. 
Venison a la Dauhbe, 293. 
» to choose, 290. 
» cutlets, 293. 
», to hash, 292. 
», pasty, 378. 
» pudding, 395. 
5 to roast, 291-2. 
»» sauce for, 30-1. 
», soup, 72. 
» Steaks, 293. 

. to stew, 292. 
Vermicelli pudding, 425. 
‘5 soup, 78. 

Victoria cake, 518. 

» pudding, 433, 469. 

» Sauce, 472. 
Vienna biscuits, 523. 
Vinegar, camp, 46. 

5 Chili, 46. 

», cucumber, 45. 


< garlic, 46. 
ms horseradish, 46. 
= Parmentier's, 138. 


» raspberry, 558. 
», tarragon, 45. 
Vol-au-Vent, to make, 401-2, 405. 


Wafer biscuits, 522. 
», puddings, 435. 
Walnut ketchup, 44. 
», — pickle, 586. 
Wassail bowl, 554. 
» Custard, 487. 
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Watercresses salad, 140, 

Welsh rabbit, 368. 

Wedding cake, srs, 

West Indian sangaree, 553. 

Wheat and maize bread, 533. 
sa rice bread, 533. 

Whig cakes, 542. 

Wheat-cars, to roast, 313. 

Whisky punch, 552. 

White puddings, 354. 

»» Sauces, 23, 37. 

», Soups, 75-6. 
Whitings, to dress, 166. 
Wild boar cutlets, 295. 

» 9, ham, 295. 

» 9» head, 296. 

», Guck's fillets, 315. 
to roast, 3r4. 
_  truffés, 315. 

“i », Sauce for, 31. 
Windsor pie, 383. 

Wine biscuits, 522-3. 

», cream, 478. 

»» €88, 554+ 

»,  eschalot, 46. 

» elder, 563. 

» ginger, 564. 

», gooseberry, 564. 

»,  Taspberry, 563. 

», Taisin, 563. 

» sauce, 472. 

Wines, home-brewed, 562. 
Winesours, to preserve, 569. 
Woodcock, to carve, 12. 

" pie, 388. 

* pudding, 395. 

re to roast, 310. 

sg salmi, 311. 
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Yeast, to make, 53r. 

,, dumplings, 460. 
Yeomanry pudding, 432. 
Yorkshire black puddings, 289. 

fritters, 444. 
girdle cake, 540. 
goose pie, 379. 
oat cakes, 535. 
pudding, 399. 
punch, 551. 
secret Cakes, 540 
whigs, 542. 

yule cakes, 542. 
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Routledge’s Illustrated Natural History. By the Rev. J. G. 


Woop, M.A. With more than 1500 Illustrations by Co1zMAN, WOLF, 
Harrison Wrir, Woon, Zwecxksk, and others. Three Vols., super-royal, 
cloth, price £2 25. The Volumes are also sold separately, viz. :—Mammalia, 
with 600 Illustrations, 14s.; Birds, with 500 Illustrations, 14s.; Reptiles, 
Fishes, and Insects, 400 Illustrations, 14s. 


Routledge’s Illustrated History of Man. Being an Account 
of the Manners and Customs of the Uncivilised Races of Men. By the 
Rev. J. G. Woon, M.A., F.L.S. With more than 600 Original lllustrations 
by Zweckek, DaNBy, ANGAS, HANDLEY, and others, engraved by the 
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Polynesia, America, Asia, and Ancient Europe, 14s. Two Vols., super- 
royal 8vo, cloth, 28s. 


The Imperial Natural History. By the Rev. J. G. Woop. 


1000 pages, with 500 Plates, super-royal 8vo, cloth, gilt edges, {1 15s. 


An Illustrated Natural History. By the Rev. J. G. Woop. 


With 500 Illustrations by Witttam Harvey, and 8 full-page Plates by 
WoLF and HanRISON WeErrR, Post 8vo, cloth, gilt edges, 6s. 


A Picture Natural History. Adapted for Young Readers. By 
the Rev. J. G. Woop. With 7oo Illustrations by WoLtr, Weir, &c. 4to, 
cloth, gilt edges, 103. 6. 


The Popular Natural History. By the Rev. J. G. Woop. 
With Hundreds of Illustrations, price 7s. 6d. 


The Boy’s Own Natural History. By the Rev. J. G. Woop. 
With 400 Illustrations, 3s. 62. cloth. 


Sketches and Anecdotes of Animal Life. By the Rev. J. G. 
Woop. Illustrated by Harrison Wair. Fcap. 8vo, cloth, 3s. 6a. 


Animal Traits and Characteristics. By the Rev. J.G. Woop. 
Illustrated by H. Weir. Fcap., cloth, 3s. 624. 


The Poultry Book. By W. B. TEGETMEIER, F.Z.S. Assisted 
by many Eminent Authorities. With 30 full-page Illustrations of the 
different Varieties, drawn from Life by HARRISON WEIR, and printed in 
Colours by Le1GHTON Brothers; and numerous Woodcuts. Imperial 8vo, 
half-bound, price 21s. 


The Standard of Excellence in Exhibition Poultry. By 
W. B. Tacetmeisr, F.Z.S. Fecap., cloth, 2s. 6d. 
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Pigeons. By W. B. TEGETMEIER, F.Z.S., Assisted by many 
Eminent Fanciers. With 27 Coloured Plates, drawn from Life by HARRISON 
Weir, and printed by Leicuton Brothers ; and numerous Woodcuts. Im- 
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The Homing or Carrier Pigeon: Its History, Management, 
and Method of Training. By W. B. Tecermgigk, F.Z.S. 1s. boards. 


My Feathered Friends. Containing Anccdotes of Bird Life, 
more especially Eagles, Vultures, Hawks, Magpies, Rooks, Crows, Ravens, 
Parrots, Humming Birds, Ostriches, &c., &c. By the Rev. J. G. Woon. 
With Illustrations by HarRISON WEIR. Cloth gilt, 3s. 6d. 


British Birds’ Eggs and Nests. By the Rev. J. C. ATKINSON. 
With Original Ilustrations by W. S. Coteman, printed in Colours. Fcap., 
cloth, gilt edges, price 3s. 6d. 


The Angler Naturalist. A Popular History of British Fresh- 


water fish. By H. CHOLMONDELEY PENNELL. Post 8vo, 5s. 


British Conchology. A Familiar History of the MoLLuscs of 
the British Isles. By G. B. Sowerny. With 2o Pages of Coloured Plates, 
embracing 150 subjects. Cloth, ss. 


The Calendar of the Months. Giving an Account of the Plants, 
Birds, and Insects that may be expected each Month. With 100 Ilustra- 
tions. Cloth gilt, 3s. 6¢.; Cheap Edition, 2s. 


White’s Natural History of Selborne. New Edition. Edited 
by Rev. J. G. Woon, with above 200 Illustrations by W. Harvey. Fcap. 8vo, 
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from Authentic Sources. Ly the Rev. CHARLES WILLIAMS. With Illus- 
trations, Fcap. 8vo, cloth, 2s. 6d. 


Sagacity of Animals. With 60 Engravings by HARRISON WEIR. 
Small qto, 3s. 6d. 


The Young Naturalists. By Mrs. LoupoNn. 16mo, cloth, 
Illustrated, 15. 6d. 


The Child’s First Book of Natural History. By Miss Bonp. 


With 100 Illustrations, 16mo, cloth, 1s. 6a. 


The Common Objects of the Country. By the Rev. J. G. 
Wovop__ With Illustrations by CoLEMAN, containing 150 of the *‘ Objects’ 
beautifully printed in Colours. Cloth, gilt edges, price 3s. 6a. 


Also a CHEAP EDITION, price 15., in fancy boards, with Plain Plates. 


Common British Beetles. By the Rev. J. G. Woop, M.A. 
With Woodcuts and Twelve pages of Plates of all the Varieties, beautifully 
pentet in Colours by EpmuNnp Evans. Fcap. 8vo, cloth, gilt edges, price 
38. 6d. 


Westwood’s (Professor) British Butterflies and their Trans- 
formations. With numerous Illustrations, beautifully Coloured by Hand. 
Imperial 8vo, cloth, res. 64. 
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British Butterflies. Figures and rcupuens of every Native 
Species, with an Account of Butterfly Life. ith 7x Coloured Figures of 
Butterflies, all of exact hfe-size, and 67 Figures of Caterpillars, Chrysalides, 
&c. By W.S. CoLeMANn. Fcap., cloth gilt, price 3s. 6d. 


*,* A Curap EDITION, with plain Plates, fancy boards, price rs. 


The Common Moths of England. By the Rev. J. G. Woop, 


M.A. 12 Plates printed in Colours, comprising roo objects. Cloth, gilt 
edges. 35. 6d. 


*,* A Cueap Epition, with plain Plates, boards, 15. 


British Entomology. Containing a Familiar and Technical De- 
scription of the Insects most common to the localities of the British Isles. 
By Maria E, CatLtow. With 16 pages of Coloured Plates. Cloth, 5s. 


Popular Scripture Zoology, ‘With Coloured Illustrations. By 


Maria E. CatTLow. Cloth, 5s. 


The Common Objects of the Sea-Shore. With Hints for 
the Aquarium. By the Rev. J.G. Woop. The Fine Epition, with the 
Illustrations by G. B. Sowerby, deautifully printed in Colours. Fecap. 8vo, 
cloth, gilt edges, 3s. 6d. 


*,.* Also, price 1s., a CHEAP EDITION, with the Plates plain. 


British Crustacea: A Familiar Account of their Classification 
and Habits. By Apam Wuirtr, F.L.S. 20 Pages of Coloured Plates, em- 
bracing 120 subjects. Cloth, 5s. 


The Fresh-Water and Salt-Water Aquarium. By the Rev. 


J. G. Woon, M.A. With rx Coloured Plates, containing 126 Objects. 
Cloth, 3s. 60. 


A Cueap EpIrTIion, with plain Plates, boards, rs. 


The Aquarium of Marine and Fresh-Water Animals and 
Plants. By G. B Sownrsy, F.L.S. With 20 Pages of Coloured Plates, 
embracing 120 subjects. Cloth, 5s. 
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Gardening at a Glance. By GrorGre GLENNY. With IIlustra- 
tions. Fcap. 8vo, gilt edges, 3s. 6d. 


Roses, and Howto Grow Them. By J. D. Prior. Coloured 
Plates. Cloth gilt, 3s. 6d. 
*.* A Cugap EpITion, with plain Plates, fancy boards, zs. 


Garden Botany. Containing a Familiar and Scientific Descrip- 
tion of most of the Hardy and Half-hardy Plants introduced into the Flower 
Garden, By Acngs CaTLow. 20 Pages of Coloured Plates, embracing 67 
Tilustrations, 5s. 
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The Kitchen and Flower Garden, or, The Culture in the open 

und of Roots, Vegetables, Herbs, and Fruits, and of Bulbous, Tuberous, 

ibrous, Rooted, and Shrubby Flowers By EuGENE SEBASTIAN DELa- 
MER. Fcap, cloth, gilt edges, price 3s. 6a. 


Tue Kitcren GARDEN, separate, 15. 
Tue Frower GARDEN, separate, 15. 


The Cottage Garden. How to Lay it out, and Cultivate it to 
Advantage By ANDREW MEIKLE Boards, 1s. 


Window Gardening, for Town and Country. Some chiefly 


for the use of the Working Classes. By ANDREW MEIKLE. Boards, rs. 


Greenhouse Botany Containing a Familiar and Technical 
Description of the Exotic Plants introduced into the Greenhouse By 
AGNES CaATLOW With 20 Pages of Coloured Illustrations. 5s. 


Wild Flowers. How to See and Howto Gather them. With 


Remarks on the Economical and Medicinal Uses of our Native Plants By 
Signcer THomson, MD A New Edition, entirely Revised, with 171 
Woodcuts, and 8 large Coloured Illustrations by Nok. Humpureys Fcap. 
8vo, price 3s. 6d, cloth, gilt edges 


*,* Also, price 2s. in boards, a CHEAP EpI!rTIon, with plain Plates. 


Haunts of Wild Flowers By ANNE PrRatTr. Coloured 
Plates Cloth, gilt edges, 3s 6c. 


*,* Plain Plates, boards, 2s. 


Common Wayside Flowers. By THoMAS MILLER. With 
Coloured Illustranons by Brrxer Foster, 4to, cloth gilt, ros. 6d. 


British Ferns and the Allied Plants, Comprising the Club- 
Mosses, Pepperworts, and Horsetails. By THomas Moorz, § LS With 
20 Pages of Coloured Illustrations, embracing 5: subjects Cloth, 5s 


Our Woodlands, Heaths, and Hedges A Popular Descrip- 
tion of Trees, Shrubs, Wild Fruits, &c , with Notices of their Insect Inhabi- 
tants By W S Coreman, MESL_ With 41 Ilustrations printed in 
Colours on Eight Plates Fcap, price 3s 6¢, cloth, gilt edges. 


*,* A Cueap EpITIoN, with plain Plates, fancy boards, 1s 


British Ferns and their Allies. Comprising the Club-Mosses, 
Pepperworts, and Horsetail, By THomas Moors. With 40 Illustrations 
by S Coveman, beautifully printed in Colours. Fecap. 8vo, cloth, gilt 
edges, 35 6d. 

*.* A Cueap Epirtion, with Coloured Plates, price 1s., fancy boards. 


Plants of the World; or, A Botanical Excursion Round the 
World. By E.M C. Edited by Cuarces Dauneny, M D., F.RS., &c. 
With 20 Pages of Coloured Plates of Scenery. Cloth, 5s. 


Palms and their Allies. Containing a Familiar Account of their 
Structure, Distribution, History, Properties, and Uses; and a complete 
List of all the epecies introduced into our Gardens. By BerRTHOLD Sxe- 
MANN, Ph.D., M.A., F.L.S. Wath 20 Pages of Coloured Illustrations, em- 
bracing many varieties Cloth, ss. 
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cial Characters of the poncpel Articles of Vegetable Origin, used for Food, 
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Tuomas C. ARCHER, Collector for the Department of Applied Botany in 
the Crystal Palace, sydenham. With 20 Pages of Coloured Tliustranons, 
embracing 106 Plates. Cloth, ss. 
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The Language of Flowers. By the Rev. R. Tyas. With 
Coloured Plates by KRonHEIM. 4to, 75. 6d. 

Language of Flowers. Compiled and Edited by Mrs. L. BURKE. 
Cloth elegant, 25. 6d. 
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SCIENCE. 


Discoveries and Inventions of the Nineteenth Century. By 
RopertT Rovuivepae, B.Sc. and F.C.S. With many Illustrations, and a 
beautiful Coloured Plate, 10s. 6d. 


Science in Sport made Philosophy in Earnest. By ROBERT 
ROvuTLEDGE. Post 8vo, cloth, gilt edges, 7s. 6d. 


The Boys’ Book of Science, Including the Successful Perform- 
ance of Scientific Experiments. 470 Engravings. By Professor PzPreEr, 
late of the Polytechmc. Cloth, gilt edges, 6s 


The Book of Metals. Including Pemonal Narratives of Visits to 
Coal, Lead, Copper, and Tin Mines; with a large number of interesting 
Experiments. 300 Illustrations. va Professor Perper, late of the Poly- 
technic. Post 8vo, cloth, gilt edges, 6s. 


The Microscope: Its History, Construction, and Application. 
Being a Famihar Introduction to the Use of the Instrument, a the Stud 
of Microscopical Science. By Janez Hoaea, F.L.S., F.R.M.S. Wit 
upwards of soo Engravings and Coloured Illustrations. by ‘furrEn WEST. 
Eighth Edition, crown 8vo, cloth, 7s. 6d. 


The Common Objects of the Microscope. By the Rev. J.G. 
Woop. With Twelve Pages of Plates by Tit FEN West, embracing up- 
wards of 400 Objects. The Illustrations printed in Colours. Fcap. 8vo, 

3s. 6@., cloth, gilt edges. 


* A CHEAP EpirTion, with Plain Plates, rs., fancy boards. 


The Orbs of Heaven; or, The Planetary and Stellar Worlds. 


A Popular Exposition of the great Discoveries and Theories of Modern 
Astronomy. ByO. M. MircueLi. With numerous Illustrations. Crown 
8vo, 25. 6d. 


Popular Astronomy ; or, The Sun, Planet, Satellites, and Comets. 
bie Illustrations of their Telescopic ” Appearance. By O. M. MircueE cu. 
2s. 6d. 


The Story of the Peasant-Boy Philosopher. Founded on the 
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trated. Cloth gilt, 3s. 6a. 
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SCIENCE, continued, 


The Wonders of Science; or, The Story of Young HumPurey 
Davy, the Cornish Apothecary’s Boy, who taught Himself Natural Philo- 
sophy. By Hunry Mayusw. Illustrated. Cloth gilt, 35. 6d. 


The Book of Trades, and the Tools used in Them. By One of the 
Authors of ‘‘ England’s Workshops.’? With numerous Illustrations. Small 
4to, cloth, gilt edges, 3s. 6d. 


Wonderful Inventions, from the Mariner’s Compass to the 
Electric Telegraph Cable. By Joun Timss. Illustrated. Post 8vo, 55. 


A Manual of Fret-Cutting and Wood-Carving. By Sir 


Tuomas SEATON, K.C.B. Crown 8vo, cloth, 2s. 6d. 


The Laws of Contrast of Colours, and their Application to 
the Arts. New Edition, with an important Section on Army Clothing. By 
M. E. Cuevrgu.. Translated by JOHN SPANTON. With Coloured Illus- 
trations. Fcap. 8vo, 5s., cloth gilt. 


Geology for the Million. By MARGARET PLUES. Edited by 
Epwarp Woop, F.G.S. With 80 Illustrations. Fcap., picture boards, 15. 


A Manual of Weather-casts and Storm Prognostics on 
Land and Sea; or, The Signs whereby to judge of Coming Weather. 
Adapted for all Countries. By ANDREW STEINMETZ. Boards, rs. 


Scientific Amusements. Edited by Professor PEPPER. 100 
Woodcuts. xs., boards ; 1s. 6d¢., cloth gilt. 


The Electric Light: Its Past History and Present Position. By 
T. C. HerwortH. 35 Illustrations. Boards, 1s. 


HISTORY. 


THE HISTORICAL WORKS OF Wi. 1. PRESCOTT, 
The History of the Reign of Ferdinand and Isabella the 


Catholic of Spain. By Wittiam H. Prescott. With Steel Portraits, 


Iwo Vols. 8vo, cloth, price ars. 
Do. Do. Three Vols. post 8vo, cloth, ros. 62. 
Do. Do. 


History of the Conquest of Mexico. With a Preliminary 
View of the Ancient Mexican Civilisation, and the Life of the Conqueror, 
FERNANDO Cortes. By WitiiaAmM H. Prescorr. With Portraits on 
Steel. Two Vols. 8vo, cloth, 21s. 

Do. Do. Three Vols. post 8vo, cloth, 10s. 6d. 
Do. Do. One Vol. crown 8vo, cloth, 5s. 


History of the Conquest of Peru. With a Preliminary View 
of the Civilisation of the Incas. By Witt1am H. Pxescorr. With Steel 
Portraits. ‘T'wo Vols. 8vo, cloth, 21s. 

Do. Do. Three Vols. post 8vo, cloth, ros. 6d. 
Do. Do. One Vol. crown 8vo, cloth, 5s. 


One Vol. crown 8vo, cloth, 5s. 
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HISTORY, continued. 
History of the Reign of Philip the Second, King of Spain. 


By WittraAmM H_ Prescorr. With beautiful steel engraved Portrauts. 
Three Vols. 8vo, cloth, 41 11s. 6d. 


Do. Do. Three Vols. post 8vo, cloth, ros. 6d. 
Do. Do. One Vol (containing Vols. I. and II ), 5s. 
Do. Do. One Vol. (containing Vol. III. and Essays), 5s. 


History of the Reign of Charles the Fifth. By WiILLiam 
Ronertson, DD. With an Account of the Emperor’s Life after his 
Abdiation, by WILLIAM H. Prescorr. With Portraits. Two Vols. 8vo, 
cloth, price 2is. 

Do. Do. Two Vols. post 8vo, cloth, 7s. 
Do. Do. One Vol, crown 8vo, cloth, 5s. 
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The Rise of the Dutch Republic. By J. Lorurop Mot tey. 


In Three Vols. crown 8vo, 18s. ' 
; O. New Edition, Complete in One Volume, crown 8vo, cloth, 
gilt edges, 6s. 


Dr. W. H. Russell’s British Expedition to the Crimea. A 
New Edition, entirely re-written, with Maps and Plans, demy 8vo, cloth, 
145. 


My Diary in India during the Mutiny. By Dr. W. II. 


RussELL. 7s. 62. 


Napier’s History of the Peninsular War, 1807-1810. 
Unabridged, crown 8vo, cloth, 3s. 6d. 
Do. Do. 1810-1812. 35. 6a. 


A History of British India, from the Earliest Period of English 
Intercourse, By CHARLES MACFARLANE. With Additions to the Year 
279: Illustrated with numerous Engravings. Post 8vo, price 5s., cloth 
gilt. 

Froissart’s Chronicles of England, France, and Spain, &c. 
New Edition, from the text of Colonel JoHNes. With Notes, a Life of the 
Author, an Essay on his Works, and a Criticism on his History. With 120 


beautiful Woodcuts, illustrative of the Manners, Customs, &c. Two Vols. 
super-royal 8vo, Roxburghe, price 25s. 


Froissart’s Chronicles. One Vol. crown 8vo, 35. 6d. 
(Routledge’s Standard Library.) 


The Fall of Rome, and the Rise of New Nationalities. 
Showing the Connexi-n between Ancient and Modern History. By the 
Rev. Joun G. SHEPPARD, D.C.L. Post 8vo, price 7s. 6d. cloth, 750 pp- 


The Seven Wonders of the World, and their Associations in 
Art and History. By T. A. Buckiey. 8 Plates. 3s. 64. 


The Great Cities of the Ancient World, in their Glory and 
their Desolation. By T. A. Buckigy. 8 Plates. 35. 6d. 


The Great Cities of the Middle Ages: Historical Sketches. 
By T. A. BuckLey. 8 Plates. 3s. 6a. 
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Great Battles of the British Army, including the Indian 
Revolt and Abyssinia, With 8 Illustrations by WitLiamM Harvey. Post 
8vo, cloth, 5s. 


Great Battles of the British Navy, including Sveaborg, 1855. 
By Lieut. C. R. Low. With 8 Coloured Plates, crown 8vo, cloth, 5s. 


The Great Sieges of History, including the Sieges of Paris. 


Coloured Illustrations. 5s. 
History for Boys. By J.G. EDGAR. 35. 6d. 


Shipwrecks and Disasters at Sea. By W. H. KINGSTON. 
Post 8vo, with many Illustrations, 6s. 


Baines’ History of Lancashire. A New Edition. Edited by 

. HaRuanp, F.S.A., and the Rev. Brooke Herrorp. Beautifully printed 

in ‘T'wo handsome 4to Volumes, on thick paper, with a Coloured Map of the 
whole County. Price £3 13s. 6¢.; or on Large Paper, £5 5s. 


Elaborate Statistical Tables of a very useful kind have been added. 


Ormerod’s History of Cheshire. Edited by THomas HELszy, 
ere? with all the Illustrations of the First Edition. This Work will be 
in Fifteen Quarterly Parts, £1 11s. 6a. each, Small Paper; £2 2s. each, 
Large Paper. Part 10 was issued in Dec., 1878. 


Roby’s Traditions of Lancashire. With Steel Plates. Two 


Vols., crown 8vo, cloth, x25. 


Gregson’s Portfolio of Fragments relative to the History and 
Antiquities, Topography and Genealogies of the County Palatine and Duchy 
of Lancaster, Embellished with numerous Engravings of Views, Seats, 
Arms, Seals, and Antiquities. Third Edition, with Additions and Improve- 
ments. Edited by JonN HARLAND, F.S.A. Fcap. folio, £4 4s.; Large 
Paper, £6 6s. 


The History of the Original Parish of Whalley and Honor 
of Clitheroe. Containing the Original Illustrations. A New Edition, being 
the Fourth, of the late Dr. WHITAKER’s well-known and valuable Work. 
Two Vols., Small Paper, £4 145. 6a. ; Large Paper, £46 16s. 6d. 
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BIOGRAPHY. 


Men of the Time: A Dictionary of Contemporary Biography of 
Eminent Living Characters of both Sexes. Tenth Edition, thoroughly re- 
vised, and brought down to January, 1879. One thick Vol. crown 8vo, 
cloth, 15s. 

George Moore. <A Memoir, from the Family Papers, by Dr. 
Samuget Sires. With Portrait by Rajon. 8vo, cloth, r6s. 


The Life of Frederick the Great. With 500 Illustrations. 
Royal 8vo, 7s. 62. 
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